= = mk- ; = mm 

VHH So wrreen HE: - 
y | = 

W- _ PP 

ar | Er 


A LELLLLAALY 
| mm n 


— — 


| 

PX 
| 
in yF: 


<6 v8 


s 4s LE k 


/ = 
— 
— 
— 
—__ 
— 
— 


li | | bl oo i 


F 1 
4 a, | 
E M1100" 
Yay 


TM ES : 
P (7 = NWRINNN, 


(C) (8H ks jj 


dQ il GW Vita [rmiO hang 
ll \TOJAL -il [ & on (AW) |; wan: =f ddI... 


born I 


I ” 


— _——__—_—— _ eo 


H 
(ED) 
ww 
O 
dl 
©, 
[al 
x 
hm 
— 
| 


TTELTLLLELARY 


— — 
UG. OC OOR——O 


UEENE 


\Q 


_—_—_—_—_— 


A_—— —— —_— 


| 


FEMALE Sex, 


; Printed for Richard Lowndes at the 


hs. 


OR 
R-EGH CABINET: 


Stored With all manner of 


RARE RECEIPTS 


FOR 
Preſerving, Candying and Cookery. 


Very Pleaſant and Beneficial to al 
Ingenious Perſons of the 


= Hannan 


The Sec EDITION. 


| ——— 


... 


LONDON 


IFhite Lion 1n Duck-L ane, 
near Weſt-Smitrfield, 
1672. 


—c . 


| 


The Queen - like e Cloſet, | 


5 


-” 


PY 
- I—” 
= 


—_ — —_——W ——_—__ OS _- 


ag=4 


a -* —— aa * 


- * 


m_ 


_—_—  — 


\ > 
e” 
> 


we ww.” * 
WA cw © 


'F BRIE A 4f 2 


Acap GEORG: 


v's FB 4 - 


AvVGUSTA 


TO THE 
TruLY VERTuUOUS 
AND 
My much Honoured: Friend : 
M” GRACE BUZBL, 


Daughter to the Late _ 
Sr. HENRT GART , 
Knight Banneret ; 


And WIFE. to 
Mr. ROBERT BUZBT, 


Gentleman, and Wollen Dra- 
per of LON DON 


Ladam, 


Our Kind and Good Accep- 
tance of my Endeavours in 
Work for You, and that Eſteem 


You have for what elſe I can do, 
| | A 4 make 


make me bold to preſent this Book 
to You; which by that time You 
have peruſed, I doubt not but You 
will deem it worthy of the Title it 
bears 3 and indeed 1t' was never 0- 
pened befpre : If it may yield You 
any Delight or Benefit, I ſhall be 
glad ; for as You have a true Love 
and Eſteem for me, ſo I have a very 
great Love and Honourable Eſteem 
for You ; and ſhall always be 


Tour moſt Obſervant 


Servant. 


HANNAH WOLLEYT. 


7 T7. AE. pen — 2 "SIE"ZF--< ® 


To all Ladies,Gentl:wo- 
men, and to all other 
of the Female Sex who 


da delight in, or be de- 


firous of cood Accom- 
 pliſhments, 


Ladies and Gentlewomen, 


Preſume thoſe 'Bookes 
which have paſſed from me 
formerly, hawe got me ſome 

little credit and eſteem among ſt 
you. 
But there beth ſo much time 


paſt ſince they were Printed, that 


mee 


wethinks, I bear ſome of you ſay, 
I with Mrs. Wolley would put 
forth ſome New Experiments; 
and to ſay the Truth , I haue 
been importun'd by divers of my 
Friends and Acquaintance to do 


ſo 


I ſhall not give an Apiſh Ex- 
ample every Day or Week to fol- 
low ridiculous and fooliſh F an- 
cies 3 nor could I be too like the 
Spaniard, always to keep in one 
Dreſs : I am not aſhamed , 
zor do I diſown what I have al- 
ready Printed, but ſome of you 
being ſo perfe& in your PraGiiſes, 
and I wery defirons ftill to ſerve 


you, do now preſent you with 


this Queen-like Cloſet : I do 


aſſure you it is worthy of the T 4 
file 


tle it bears, for the wery precious 
things you will find in it. 


Thus beſeeching your kind Ac- 
ceptarce of this Book, and of my 
earneſt Deſires to you, I take my 
Leave, but ſhall always be to all 
who hawe efteerm: for me, 


Their Faithful and 


Humble Servant. 


Haxxan Worrer, 
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Aciier T do hore preſent you (you 


1hat which ſure will well content 

A Ouren-like Cloſet rich and brave 5 
(Such ) 2101 many Ladies have : 

Or Cabinet,in which doth ſet 

Fems r: her than in Karkanet 3 

(They ) only Eies and Fancies pleaſe, 
theſe keep your Bodies in good eaſe ; 

They pleaſe the Taſte, alſo the Eye 5 

Would I mizht be a ſlander by : 

Yet rather I would wiſh to eat , 

Since *bout them Tmy Brains do beat; 
And 'tis but reaſon you may ſay, 

If that I come within your way 3 

I ſit here ſad while gou are merry, 

Fating Dainties, drinking Perry 

But I'm content you ſhould fo feed, 

So I may have to ſerve my deed, 


Hannah Wolley, 


a 
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1. To make Aqua Mirabilis a very 
aclicate way, 


FSiaAke three Pints of Sack, 
D] [od three Pints of White Wine, 
> One quart of the Spirit of 
7 Wine,one quart of the juice 
| & of Celandine leaves, of Me- 

lilot-flowers , Gardamum- 
| ſeeds ppg Galingale, Nutmegs, Cloves, 
Wm Ginger, two Drams of each , - bruiſe 
them ,. and. mix them with the Wine and 
Spirits , Ietit ſtand all night inthe Still, not 


| B an 
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an Alembeck , but a commor. Still, cloſe 
ſtopped with Rye Paſte , the next morning 
inake a flow fire in the Still, and all the while 
It is ſtilling, keep a wet Cloth about the 
neck of the Still, and put ſo much white 
Sugar Candy as you think fit into the Glaſs 
where it drops. 


2. The Plagne-IWater whioh ws oſt 
eſteemed of in the late great FViſita- 
tH107. 


Take three Pints of Muskadine , boil 
therein one handful of Sage, and one hand- 
ful of Rue until a Pint be waſted, then ſtrain 
it out, and ſet it over the Fire again, 

Pur thereto a Penniworth of Long Pepper, 
halt an Ounce of Ginger, and a quarter of 
an Ounce of Nutmegs , all beaten together, 
boil them together a Jirtle while cloſecover- 
ed , then pnt.to it one penniworth, of:Mi- 
thridate, two penniworth of Venice Trea- 
cle, one-quarter of q Pint of hot Angelica 
Water... 

Take One Spoonful at a, time,” morning 
and eveninFilways warm,it you be already 
diſcaſed ; if not, once a day Is ſufficient all 
the Plague Lime, 

Iris a moſt excellent Meditine, md never 
Fa:leth, if raken belore the heaitbe ncrerlay 
mortified 


a. 


er 


y 
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mortified with the Diſeaſe, 1c 1s alſo good 


\for the Small Pox, Mealles, or Surfets. 


3, 4 very Soveraien Water, 


Take one Gallon of good Claret Wine, 
then take Ginger,Galingale,Cinnamon, Nut- 


- megs, Grains, Cloves, Anniſeeds, Fennel- 


ſeeds, Caraway-ſeeds, of each one dram; 
then take Sage, Mint, Red-Roſe leaves, 
Thyme, Pellzrory of the Wall, Roſemary, 
Wild Thyme, Camomile, Lavander , of 
each one handful, bruiſe the Spices ſmall and 
beat the Herbs,and put them into the Wine, 
and ſo let ſtand twelve hours cloſe covered, 
ftirring it divers times, then {til} it in an A 
tembeck , and keep the beſt Water by it 
ſelt, and ſo Keep every Water by it ſelf , 
the firſt you may ule tor aged People, the 
other for younger. 

This moſt excellent Water was from 
Dr. Chambers, which he kept ſecret till he 
had done many Cures therewith ; it com- 
forteth the Vital Spirits , it helpeth the in- 
ward Diſeaſes that come of Cold , the ſha- 


; king of the Pallie , it helpeth the Concep- 


tion of Women that are barren , it killerh 
the Worms within the Body, helpeth the 
Stone within the Bladder ; it cureth the 


Cold, Cough, and Tooth-ach, and com- 
d Qt B 2 forteth 


ſteep two or three hours , then put all into 


4 The Queer-like Cloſer. 


forteth the Stomach , 1t cureth the Droplie, 
and cleanſeth the Reins , it helpeth ſpeedily 
the ftinking Breath ; whoſoever uſeth this 
Water, it preſerveth them in good health , 
and maketh ſeem young very long , tor it 
eomforteth Nature very much : with this 
Water Dr. Chambers preſerved his own life 
till extreme Age would ſuffer him neither to 
g0 nor {tand one whit, and he continued 
five years after all Phyficians judged he 
could not live ; and he confeſſed that when 
he was fick at any time, he never uſed any 
other Remedy bur this Water, and wiſhed 
his Friends when he lay upon his Deth-Bed 
to make ule of it for the preſervation of their 
Health. 


4. To mate Spirit of Mints, 


Take three Pints of the beſt white Wine, 
three hardfuls of right Spear mint picked 
clean trom the ſtalks,let it ſteep in the wine 
one night covered, in the morning, put it 1n- 
to a Copper Alembeck , and draw it with a 

retty quick fire, arid when you have drawn 
Tt all, take all your Water and add as much 
Wine as before, and put to the Water, and 
the ſame quantity of Mint as before ; let it 


your Stil!, and draw it with a {o{t fire, pnt 
into 
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into your Receiver a quantity of Loaf Su- 
gar, and you will find. it very excellent, 
you may ciſtil it in an ordinary Still if you 
pleaſe ; but then it will not be ſo ſtrong nor 
cfteua]. 

Thus you may do with any other Herbs 
whatſoever. 


5. To make the Cordial Orange-Water. 


Take one dozen and a half of the higheſt 
coloured and thick rin'd Oranges, (lice them 
thin, and put them into two Pints of Mala- 
g0 Sack,and one Pint of the beſt Brandy,ot 
Cinamon, Nutmegs, Ginger, Cloves, and 
Mace,of each one quarter of an Ounce brut- 
ſed, of Spear-mirt and Bam one handful of 
each , put them.into an ordinary Stil] all 
night, paſted up-with Rye Paſte; the next 
day draw them with a {low fire, and keep a 
wet Cloth upon the Neck of the Stil], pur 
in ſome Loaf Sugar into the Glaſs where it 
droppeth, 

6. To make Spirit of Oranges or of 
Limons, 

Take of the thickeſt rin'd Oranges or 
Limons, and chip off the Rinds very thin, 
put theſe Chips into a Glaſs-bottle, and pur 


 Inas many as the Glaſs will hold, then pur 


in as Much Malago vack as the Glaſs will 
B. 3 hold: 
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hold beſides ; ſtop the bottle cloſe that no 
Air get 1n, and heh you uſe it, take about 
half a ſpoonful i in a Glaſs of Sack, It is very 
g00d for the Windn the Stomach. 


7. To make Limon Water, 


Take twelve of the faireſt Limons, ſlice 
them, and put them into two Pints of white 
Wine, and put to them of Cinamon and 
Galingile, of each, one quarter of an Ounce, 
of Red Roſe Leaves, Burrage and Bugloſs 
Flowers, of each one handtul , of yetlow 
Sanders one Dram , ſteep all theſe together 
I 2 hours, then diſti] them gent]y in a Glaſs 
vt], put into the Glaſs where it droppeth, 
three Ounces of Sugar , aps one Grain 0t 
Amber-Greece, 


9, 4 Water for fainting of the 
bi Heart, 


1ake £ Bugioſs water and Red Roſe 
water, of each one Pint, of Red Gows milk 
hait a Pint, Anni-ſeed and Cinamon of 
each half an Ounce bruiſed , Maiden: hair 
two handfuls, Harts-tongue one handful}, 
bruiſe them, and mix all theſe together, and 
difti] chem in an ordinary Still, drink of ir 
Morring and Evening with a little Sugar. 


9c To 
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9. To make Roſemary Watr. 

Take a Quart of Sack. or white Wine 
with as many Roſemary Flowers as will 
make it very thick, two Nutmegs, and tw9 
Races of Ginger lliced thin into it ; let 1t 17- 
fuſe all night, then diſtil.ic in an- ordinary 
Stll as your 0:her waters, 


IO. To make a moſt precions Water. 


Take two Quarts of Brardy, of Baim, 
of Wood-Betony , of Pcliitory ct the 


Wall, of ſweet Marjoram , of Cowllip- 


Flowers, Roſemary-Flowere, Sage-Flowers, 
a ii 7 age of each ot thele one 
handful bruiſed together , then take one 


Ounce of Gromwell ſeeds ,. one Ounce of 


{weet Fennel ſeeds, one Ounce of Cortan- 
der ſeeds bruiſed , alſo half an Ounce of 
Aniſceds, and half an Ounce of Caruway.- 
ſeeds, half an Ounce of Juniper . Ber- 
ries, halt an Ounce of Bay Berries, .One 


Ounce of green Licoras , three Nutmeys, 


cne quarter of an Onnce of large Mace, one 
quarter of an Qunce of Cinamon, one 
quarter of an Ounce of Cloves, halt an 
Ounce of Ginger , bruiſe all theſe well ro- 
gether, then add to them half a pound of 
Raiſons in the Sun ſtoned, let all theſe ſteep 

B 4 together 


F 
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together 51 the Brandy nine days cloſe ſtop- 
ped, then ſtrain ir out , and two Grains of 
Musk , two of Amber-Greece , one pound 
oi refined Sugar , ſtop the Glaſs that no Air 
get in, and keep it in a warm place. 


11. Door Butler's Treacle Water. 


Take the roots of Polipody of the Oak 
bruiſed, L:gzum Vite thin {liced , the jn- 
ward part thereot, Saxtirage roots thin 
fliced, of the ſhavings of Harts-horn, of 
each halt a pound , of the ontward part of 
yellow Citron not preſerved; one Ounce 
and half bruiſed , mix theſe together ; 

Then take 

Fumitory water * 108 ff 
p Carduus-water Of each one 
Camomile-water Ouace. 
Succory-water 
of Cedar wood one Ounce, of Cinamon 
three drams, of Cloves three drams, bruiſe 
all your forenamed things ; 

Then take of Epithimum two ounces and 
a half, of Cetratch {ix ounces, of Carduus 
and Balm, of each two handfuls, of Burrage 
Flowers, Bugloſs Flowers , GillyHowers, 
of each four ounees, of Angelica root, E- 
lecampane root beaten to a Pap, of each 
four ounces, of Andronichus Treacle and 
Mithri- 


Ie 


's his dd 


The Mueen-like Cloſet, 9 


Mithridate, of each four ounces ; mix all 
theſe together , and incorporate them well, 
and grind them in a Stone Mortar, with part 
of the former Liquor, and at laſt, mix all 
together, and let them ſtand warm 24 
hours cloſe ſtopped , then put them all into. 
a Glaſs Still,and ſprinkle on the top of Spe- 
cies Aromatica roſata and Diambre , of the- 
Opectes of Diarodon abbatzes, Diatrion San-- 
talon, of each {ix drams ; then cover the 
Still cloſe, and Jute it well, and diſtill the- 
water with a ſoft fire, and keep it cloſe. 

This will yield five Pints of the beſt waz 
ter, the reſt will be ſmaller. 


12. The Cordial Cherry Water.. 


Take nine pounds of red Cherries ,. nine 
pints of Claret Wine, eight ounces of Cina- 
mon, three ounces of Nutmegs, bruiſe your. 
Spice, ſtone your Cherries, and ſteep them: 
in the Wine, then add to them half'a hand- 
ful of Roſemary, halt a handful of Balm, . 
one quarter of a handful of {weet Marjoram, . 
Jet them ſeep.in an earthen Por twenty. four. 
hours, and as you put them into the Alem+- 
beck, to diſtil them, bruiſe them. with your - 


_* hands, and make a foft fire under them, and : 


diſtil by degrees , you may mix the waters. 
at your pleaſure when you have drawn them 
B, S:; alk 3; 
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all; when you have thus done, {weetenit 
with Loat-Sugar, then ſtrain it into another 
Glaſs, and ſtop it cloſe that no Spirits go 
out ; you may (it you pleaſe) hang a Bag 
with Musk and Amber-greece in 1t, when 
you uſe it, mix it. with Syrrup of Gilly- 
towers or of Violets, as you belt like it ; 1t 
is an excellent Cordial for Fainting fits, or a 
Woman in trayel,or tor any one who 1s not 
well, 


13. 4 moſt excelſent Water for the 
Store, or for the Wind-Cholick. 


Take two hangfuls of Mead-Parlly , 0- 
therwiſe called Saxifrage , one handful of 
Mottier-Thyme, two handfuls of Perſtons, 
two handivls of PhilipendulJa, and as much 
Peliitrory of the Wall, two ounces of ſweet 
Fennel ſeeds, the roots of ten Radiſhes (li- 
ced , ſteep all theſe in a Gallon of Milk 
warm irom the Cow, then diſti it in an or- 
dinary £ti;}, and four hours after, ſlice halt 
a 01:nce of the wood called Saxitrage, and 
Put 140 the Buttle to the water, Keep it cloſe 
topped, and take three ſpooniuls ar a time, 
and jalt both from eating - and drinking one 
a0ur ifrer ; you muſt make this water about 
Vidiummer ; it is a very -Precious Water, 
ole ought to be prized, 

I4. The 
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14. The Cock water, moſt delicate 
and precious for reftoring out of 
deep Conſumptions, ana for pre- 
venting them , and for curing of 
Agnes, proved by my ſelf and many 
others, 


Take a Red Cock, pluck kim alive, then 
ſlit him down the back, and take out his In- 
trals, cut him in quarters, and bruiſe him in 
a Mortar, with his Head, Legs, Heart 11-- 
ver and Gizard ; put him into an ordinary 
Sti}| with a Pottle of Sack , . and one quart 
of Milk new from a.red Cow, one. pound 
of blew. Currants beaten , one pound. of 
Raiſins in-the Sun ſtoned and beaten, four 
Qances of Dates ſtoned and beaten, two 
handtuls of Peniroyal,two handtuls of Pim- 
pernel , or any other cooling Herb.,, on? 
handful of Mother-thyme, one handful of 
Roſemary ,one handful of. Burrage,one quart 
of Red Roſe water , two ounces of -Harts- 
horn, two ounces of China root (liced, two - 
ounces of Iyory . ſhaving , four. ounces- of 


the fower of Frenck Barley ; put all theſz 


into your Still and paſte 1t up very well , 
and ſtil} -it with a ſoft fire, put in:o thz 
Glaſs where # droppeth one pound of. waite 
SHgAr » 
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Sugar Candy beaten very ſmall, twelve pe- 
niworth of Leaf-Gold,ſeven grains of Muck, 
eleven grains of Amber-greece,ſeven grains 
of Bezoar ſtone ; when it 15 all di{tilled, mx 
all the waters together, and every morning 
faſting, and every evening when oy g0 to 
bed, take four or five Spoontuls of it warm, 
for about a Month together , this hath cu- 
red many when the Doctors have given 
them over, 


L5:Hainut water ,or the Water of. Life. 


Take green Walnuts in the beginning of 
{une , beat them ina Mortar , and. diftt| 
bem 1n an ordinary Still, Keep that Water 
by it ſelf, then about Midſummer gather 
ſome more, and diſtil them as vou did be- 
tore, keep that alſo by it ſeit . then tak? 
quart of each and mix them together ,- and 
11H] them in a Glaſs Still} and keepit for 
your uſe ; the Virtues are as followeth , [t 
will help all manner of Droplics and Pal- 


| Ges, drank with Wine faſting, it is good 


for the eyes, it you put one drop therein ; 
x hclpeth Conception in Women if they 
drink- thereof one ſpoonful at a time ina 
Glaſs of Wine once a day, and it will make 
your $kin fair if you-walh therewith , 1t 15 
geod for all infirmities of the Body , and 
| driveth 
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driveth out all Corruption, and inward 
Bruiſes, ifit be drunk with Wine mode- 


- rately,it killech Worms in the Body ; who- 


ſoever drinketh much of it , ſhall live fo 
long as Nature ſhall continue in him. 

Finally, if you have any Wine that 1s 
turned, put in a little Viol or Glaſs full of it, 
and keep it cloſe ſtopped , and within four 
days it will come to it ſelf again. 


16. To make Wormood Water. 


Take four ovnces of Aniſeeds, four onn- 
ces of Licoras ſcraped , bruiſe them well 
with two ounces of Nutmegs, add to them 
ane good handtu] of Wormwood, one root 
of Anvelica; ſteep them in three Gallons 
of Sack Lees and ſtrong Ale together twelve 
hours , then diftil] them.in an Alembeck,and 
keep it for your ule.. 


I 7. A very rare Cordial Water,. " 


Take one Gallon of white Wine, . two 
ounces of Mithridare, two ounces of Ci-. 
namon, one handful of Balw, a large hand- 
ful of Cowllips, two handfuls of Roſemary. 
Flowers , half an ounce of Mace, half an 
ounce of Cloves., half an ounce of. Nut-. 


- megs, all 'bruiſed, ſteep theſe: together four 


days in an earthen Pot, and covered very 
: cloſe 
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cloſe, di{ti] them in an ordinary Still well 
paſted, and do it with a very ſlow fire , 
ſave: the firſt water by it ſelf, and the 
{mall by it ſelf, to give tro Children ; when 
you have occalton to uſe it, take a ſpoonful 
thereof, ſweetned with Loat-Sugar ; this 
Water is good to drive out any Infe&tion 
from the heart, and to comfort.the Spirits, 


I8, Another moſt excellent Cordial. 


Take Celandine, Sage; Coſtmary , Rue; 
Wormwood; Mugwort, Scordium, Pimper- 
nel, Scabious, Egrimony., Betony, Balm, 
Carduus, Centory, Peniroyal, Elecampane 


roots; Tormenti] with the roots, Horehound, 


Roſi Solts, Marigold Flowers, Angelica , 


Dragon, Marjoram, Thyme, Camomile , 


of each two good handfuls ; Licoras, Ze- 
doary, of each one ounce ; lice the Roots, 
(hred the Herbs, and ſteep them in four 
quarts of white Wine, and let it ſtand cloſe 
covered 2' days, then diſtil itin an ordinary 


- Still paſted up , when you uſe it ,. ſweeten 


it with fine Sugar, and warm It. 
19. To.make Roſa Solis. 
Take-a Pottle of Aqua.Compoſita, and 


put it into a Glaſs, then a good/handful of 


Koſa.Solt clean picked, but not waſhed, ppt 
it. 
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it tothe Aqua Compyſita, then take a pound 
of Dates ſtoned and beaten ſmall, halt a pe- 
niworth of Long Pepper,as much of Grains, 
and of round Pepper, bruxſe them ſmall , 
take alſo a pound of Loaf-Sugar well bea- 
ten,. a quarter of a pound of Powder of 
Pearl, and (ix leaves of Book Gold , put all 
to the reſt , and ſtir them well together 1n 
the Glaſs , then cover it very cloſe, and let 
it.ſtand in the Sun fourteen days , ever. ta- 
king it inat night; then Crain it ,, and put 
it-into a cloſe Bottle ; you muſt not. put 1n 
the Pear], Gold or Sugar till it hath deen 
ſunned and ſtrained, neither muſt you touch 
the Leaves of the Roſa Solzs with your 
hands when you pick it , Keep 1t very 
cloſe, | 


20, The Heart Water, 


Take five handfuls of Roſemary Flow- 
ers,:two drams of red Coral, two drams 
of Powder of Pear], two drams of white 
Amber, two drams of Cinamon, two 
pound of the beſt Prunes ſtoned, fix -Pints 
of Damask Roſe water, two Pints of Sack ; 
put all theſe into a Pipkin never uſed, op 
it. up with Paſte, let them ſtand; upon a fotr 
fire a little while , then diſtil it in an ordj- 


pary otill paſted up. ni 
21, 4777 
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20. 1he Plague Water, 


Take Roſemary , Red Balm, Burrage, 
Angelica , Carduvs,. Celandine , Dragon, 
Featherfey, Wormwood, Penyroyal, Ele- 
campane roots, Mugwort, Bural, Tormen- 
til, Egrimony, Sage, Sorrel , of each 
ot theſe one handful, weighed - weight for 
weight ; put all theſe in an earthen Pot,with 
tour quarts. of white Wine , cover them 
cloſe, and Jet them ſtand eight or nine days 
m a cool Cellar , then diſtil it.-in a Glaſs 
Still, 


22, The Treacle Water. 


1. Take one pound of old Venice Treacle,. 
of the Roots of Elecampane, . Gentian, Cy- 
prus, Tormentit, of each one ounce, of 
Carduus and Angelica, half an ounce, of 
Burrage, Bugloſs, and of Roſemary Flow- 
ers one ounce of each : infuſe theſe in three 
Pints of white Wine , one Pint of Spring 
Water, two Pints of Red Roſe water , then 
diſtil them in an ordinary Still paſted up. 

This is excellent for Swounding Fits or 
Convullions, and expelleth any venomous 
Diſeaſe z - # alſo cureth any ſort. of A+ 
RUese 


2 3+. T he. 
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22. The Snail water excellent for 


C onſumptions, 


Take a Peck of Snails with the Shells on 
their Backs, have ina readineſs a good hire 
of Charcoal well kindled , make a hole 1n 


' the midſt of the fire, and caſt your Snails 


into the fre, renew your fire ti} the Snails 
are well roſted, then rub them with a clean 
Cloth, tiil you have rubbed off all the green 
which will come off. 

Then broiſe them in a Mortar, ſhells and 
all, then take Clary, Gelandine, Burrage , 
Scabious, Bugloſs, five leav'd Graſs, and it 
you find your {elf hot , put in ſome Wood- 
Sorrel, of every one of theſe one handinl, 


| With five tops of Angelica, 


Theſe Herbs being all bruiſed in a Mor- 
tar, put them in a {weet earthen Pot with 
five quarts of white Wine, and two quarts 
of Ale, ſteep them all night ; then put them 
into an Alembeck, ler the herbs be 1n the 
bottom of the Pot, and the Snails upon 
the Herbs , and upon the Snails put a Pint 


of Earth-worms flit and clean waſhed in 


white Wine , and put upon them four 


/ ounces of Anniſeeds or Fennel-ſeeds well 


bruiſed, and five great handfuls of Roſe- 


mary Flowers well picked, two or three 
Races 
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Races of Turmerick thin {liced, Harts-horn 
and Ivory, of each tour ounces, well ſteeped 
in a quart of white Wine til] it be like a Jel- 
ly, then draw it forth with care. 


24. To make a rare ſweet Water. 


Take ſweet Marjoram, Lavender , Roſe- 
mary, Muſcovy, Maudiin, Balm,-I hyme, 
Walnut Leaves, Damask Roſes, Pinks , of 
all a like quantity, enough to fill your Still, 
then take of the beſt Orrice Powder, Da- 
mask Roſe Powder, and Storax, of each 
two ounces; ſtrew one handful or two of 
your Powders upon the Herbs , then dilti] 
them with a ſoft fire, tie a little Musk in a 


. Piece of Lawn , and hang it in the Glaſs 


wherein it drops, and when it 1s all drawn 
out , take your ſweet Cakes and mix them 
with the Powders which are left, and lay 


among your Clothes, or with ſweet Oyles, 


and burn them for perfume. 


25, A very good Surfet water, 


Take what quantity of Brandy you-pleaſe, 
ftcepa good quantity of the Flowers of Red 


. Poppies therein, which grow amongſt the 
- Wheat, having the black botroms cur off, 


when they have been ſteeped long enough , 
| ſtrain 


DOrn 
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ſtrain them out, and put ia new, and ſo do 
till the Brandy be very red with them, and 
let it ſtand in the Sun all the while they m- 
fule, then put in Nutmegs , Cloves, Gin- 
ver and Cinamon, with ſome - fine Sugar, ſo 
much as you think fit, and keep it cloſe ſtop- 
ped, this is very good for Surfets, Wind in 
the Stornach,or any llineſs whatever. 


26. An excellent Water for the S$to- 


mach, or against InfeGion, 


Take Carduus, Mint and Wormwood,of 
each a like quantity, ſhred them ſmall and 
put them into new Milk, diſtil them in an 
ordinary Still with a temperate fire ; when 
you take any of it, {weeten 1t with Sugar, 
or with any Syrrup, what pleaſes you beſt , 
it!s a very good water, though the Ingre- 
drents are but mean. 


27. The Melancholy Water, 


Take of the . Flowers of Gillifowers , 
tour handfuls, Roſemary flowers three 
handtuls, Damask Roſe leaves, Burrage and 
Bugloſs flowers of each one handful,of Balm 
leaves (1x handfuls, of Marigold flowers one 
handful, of Pinks ſjx handtuls, of-Cinamon 
grofly beaten, half an ounce, two Nutmegs 
beaten, Anniſeeds beaten one ounce, three 

2 peniworth 
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peniworth of Saffron ; put them all into a 
Pottle of Sack, and let them ſtand two days, 
ſtirring them ſometimes well together, then 
diſtil them in an ordinary Still, and let it 
drop into a Glaſs wherein there 1s two 
grains of Musk, and eight ounces of white 
Sugar Candy, and ſome Leaf-Gold ; take 
of this Water three times a week faſting , 
two ſpoonfuls at a time, and ofter 1t you 
find need. diltil with ſofr fire; this 1s 


good for Women in Child-bed it they are 
faint. | 


28. To make the Elder water, or 
Spirit of Sambucus. 


Take ſome Rye Leaven,and break it ſmal 
into ſome warm Water, let it be a ſowre 
one, for that is beſt ; about two Ounces or 
more : then take a Buſhel of Elder Berries 
beaten ſmall, and put them into an earthen 
Pot and mix them very well with the Lea- 
ven, and let it ſtand one day near the Fire ; 
then put in a little Yeſt, and tir it well to- 
gether to make it riſe, {o let 1t itand ten days 
covered, and ſometimes ſtir it, then diſtil it 
1n an Alzmbeck, keep the hr{t Wacer by it 
ſelf, and fo the ſecond, and the third will be 
good Vinegar , it afterward you colour it 
with ſome of che Berries. 

Diſti] 


| 
| 
| 
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Diſtil it with a ſlow fire, and do not fill 


the Still too full. 
This Water is excellent for the Stomach, 


29. To make tie Balm water Green. 


Take any Wine or Lees of Wine, or good 
Strong Beer or Ale with the Grounds, and 
ſtir them all together very well , leſt the 
Wine Lees be too thick, and burn the bot- 
rom of the Pot , put them into an Alemz 
beck with good ſtore of Balm unwaſhed, 
therein {till theſe til] you leave no other taſt 
but fair water, and draw alſo ſome of that, 
draw two Alembecks full more as you draw 
the firſt, until you have ſo much as will fall 
your Alembeck, then put this diſtilled was 
ter into your Alembeck again, and ſome 
more Balm , if yon draw a Wine-Gallon , 
put to it halt a pound of Coriander ſeeds 
bruiſed, two Ounces of Cloves, one quarter 
of an Ounce of Nutmegs, and one quarter 
of an Ounce of Mace bruiſed all of them, 
then ſet a Receiver of a Gallon under it, and 
fill it with freſh and green Balm unwaſhed , 


and your Water will be as green as Grals , 


put {til} more and more of the Herbs freſh, 
and let it ſtand a week to make it the more 
green. | 
Take this Green Water,and pnt to it one 

quart 


ny "A 
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quart of the beſt Damask Roſewater,and be- 
fore you mix your Balm-water and Roſe- 
water together , you mult diflolve rwo 
pounds of fine Sugar in the firſt diſtilled wa- 
ter, then take Ambergreece and Musk , of 
each eight Grains, b:ing ground fine, and 
put it into the Glaſs in a piece of Lawn, put 
alſo a little Orange or Limon Pill ro 1x, and 


keep it cool and trom the Air. 


30. 1o make the very beſt Surfet= 
walker, 


Take one Gallon of the beſt French 
Ypirits, and a Pint of Damask-Koſe-water, 
halt a Pint of Poppy water, one pound of 
white Sugar Candy bruiſed, then take one 
pound and half of Raiſins in the Sun ſtoned, 
halt a pound of Dates ſtoned and ſliced,then 
take one Ounce of Mare, one Ounce of 
Cloves, one Ounce of Cinamon, one Ounce 
of Aniſceds rubbed clean from the duſt, 
then take a quarter of an Ounce of Licorag 
clean ſcraped and fliced, nd all the Spices 
prolly beaten, let all theſe ſteep in the Spi- 
rits four days; then take a quarter of a peck 
of Red Poppy Leaves freih gathered, and 
the black part cut off, and put them in, and 
when it hath flood four or five days, ſtrain it 
and put itinto your Glaſs, then put 1n your 

SUgAar- 


2= Sugar-Candy finely beaten , twelye pent- 
>- worth of Ambergreece , fix peniworth of 
O Musk, keep it cloſe, and ſhake it now and 
i= then, and when you uſe it, you may put 
f ſome kind of Syrrup to it, what you 
d pleale. 


21. To make the true Palſie-water , 4s 
it was given by that once very fa- 
1742045 Phyſician Do@Gor Matthias. 


Take Lavender Flowers ſtripped from 

the ſtalks,and fill a Gallon-Glaſs with thera, 

1 and pour on them good Spirit of Sack, or 
» _ perfe& Agurwie diſtilled from all Flegm, 
| — let the quantity be five quarts, then circulate 
' © them for(lix weeks, very cloſe with a Blad- 
der, that nothing may breath out ; let them 
ſtand in a warm place, then diſti] them in an 
Alembeck with his Cooler , then put into 
the ſaid water, of. Sage, Roſemary , and 
Wood-Betony Flowers; of - each half a 
handful , of Lilly. of the Valley, and Bur- 
| rage, Bugloſs, and Cowſlip Flowers, one 
handful of each ; ſteep theſe in Spirit of 
Wine, Malmlie , or Aqua vie, every one 
$ 19 their Seaſon, till all may be had, then put 
; atlo to them 6f Balm, Motherwort, 'Spike- 
{ flowers, Bay leaves, the leaves 'of Orange 
| trees, with the Flowers, if they may be had; 
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of each one ounce, put them into the afore- 
faid diſtilled Wine all together, and diſtil ir 
as before, having firſt been ſteeped (ix 
weeks ; When you have diſtilled it, put in- 
to. it Citron Pill, dried Piony ſeeds hull'd, 
of each five Drams, of Cinamon half an 
Ounce, of Nutmegs, Cardamum ſeeds, Cu- 
bebs, and yellow Saunders, 'of each half an 
ounce , of lignum Aloes one dram ; make 
all theſe into: Powder , and'purt them into 
the diſti]led Wine aboveſaid , and put to 
them of Cubebs anew, a good half pound 
of Dates, the ſtones taken out, and cut 
them in ſmall pieces, put all theſe in, and 
cloſe your Veſſel well with a double Blad- 
der ; let them digeſt {ix weeks, then ſtrain 
it hard with a Prefs, and filtrate the Liquor, 
then put into it of prepared Pearl, Smarag- 
dus, Musk and Saftron, of each half a Scru- 
ple; and of Ambergreece one Scruple, red 
Roſes dried well, Red and Yellow Saun- 
ders., of cach one ounce, hang theſe ina 
Sarſener Bag in the water, being well ſewed 
that nothing go out. 


The Virtues of this Water. 
This Water is of exceeding virtue in all 
Swoundings and Weakneſles of the heart”, 


and decaying of Spirits in all Apoplexies and 
| Pallies, 
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Pallies, allo in all pains of the joints coming 
of Cold, for all Bruiſes ourwardly bathed 
and dipped Clothes laid ro; it ftrengihen- 
eth and comforteth al} animal], natural and 
vital Spirits, and cheareth the external 
Senſes , ſtrengtheneth the Memory, reſto- 
reth loſt 5peech, and loſt Appeti.e , all 
weakneſs of the Stomach, being both taken 
inwardly, and bathed outwardly it taketh 
away the Giddineſs of the Head , helpeth 
loſt Hearing , it maketh a pieaſant Breath , 
helperh all cold diſpoſition of rhe Liver, and 
a b.ginuing Droplie ; it helpeth all cold 


+ Diſeaſes ot the Mother ; indeed none can 
expreſs ſufficiently , it is to be taken mor- 


ning and evening, about half a Spoonful 
with Crums of Bread and Sugar. 


32. For aConehof the Lungs, or any 
Cough coming of Cold, approved by 


by many. 

Take a good handful of French Barley, 
boil it in ſeveral waters til} you ſee the wa- 
ter de clear , then take a quart of the Jaſt 
water, and boil in it ſliced Licoras, Aniſeeds 
\bruiſed , of each as much as you can take up 
With your four Fingers and your Thumb , 
'Violer Leaves, Strawberry Leaves, five fin- 
;gered Gaſs ,, Maidenhair , of each half a 
| C hang= 
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handful, a few Railins 1n the Sun ſtoned ; 


boil theſc together till 1t come to a Pint, then 
ſtrain it, and take twelve or fourteen Jor- 
dan Almonds blanched and beaten, and when 
your water is almoſt cold, put in your Al- 
monds , and ſtir it together, and ſtrain it , 
then (wecten it with white Sugar Candy ; 
drink this at four ttmes,in the morning faſt- 


ing, and at four of the Clock in the Af- 


ternoon a little warmed , do this nine or ten 
days together ; it you pleaſe, yon may 
take a third draught when you go to Bed ; 
if you be bound in your body , pur in a lit- 
tle Syrrup of Violets, the beſt way to take 
it, 1s to ſuck it through a ſtraw, tor that 
conveys It to the Lungs the better. 

33, To make the beſt Bicket-Cakes. 

Take four new laid Eggs, leave out two 
of the Whites, beat them very well, then 
put in two ſpoonfuls of Roſe-water , and 
beat them very well rogether, then put 1n a 
pound of double retin'd Sugar beaten and 
ſearced, and beatthem rogether one hour, 
then pur to them one pound'of fine Flower, 
and {till beat them together a good while; 
then put them upon Plates rabbed over with 
Butter , and ſet them into the Oven as- faſt 
as you can, and have care you do not bake 
them roo much, 34 Per- 1 


—_— — —— —-m 4 . (at 


| Iittle Ambergreece , and put in 
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34. Perfumed Koſes, 


Take Damask Roſe Buds, and cut off the 
Whites, then take Roſe-water or Orange- 
Flower water wherein hath been ſteeped 
Benjamin, Storax, Ligunum Rhod um, Civet 
or Musk, dip ſome Cloves therein and ſtick 
into every Bud one, you mult ſtick themin 
where you cut away the Whites; dry them 
between white Papers, they will then fall 
alunder ; this Pertume will laſt ſeven years, 


Or do thus. 


Take your Roſe Leaves cut from the 
Whites , and ſprinkle then with the atore- 
ſaid water,and put a little powder of Cloves 
among them. 


25. To make TinGure of Caraways. 


Take one quart of the Spirits of French 
Wine, put into it one pound of Caraway 
Comfirs which are purled, and the Pills of 
two Citron Limons; let it ſtand in a warm 
place to infuſe,in a Glaſs cloſe ſtopped for a 
Month, ſtirring it every day once. 

Then ſtrain it from the ſeeds, and add to 
It as much Roſewater as will make it of a 


pleaſant taſte, then hang in your Bottle a 
ſome 


G2 Leaf- 


28 The Dueen:iike Cloſer, 
Leaf-Gold ; thus is a very fine Cordial. 


36. To get away the Signs of the 
Small Pox. 


Quench ſome Lime in white Roſewater . 
ther ſhake it very well, and ufext at your 
pleaſure ; when you at any time have walh- 
ed with it, anoint your face with Pomatum, 
made with Spermaceti and oyl of {weet Al- 
monds. 


37. To make clouted Cream, 


Take Milk that was milked in the morn- 
ng, and ſcaldit at noen, it muſt havea 
reaſonable fire under it , but not too ralh, 
and when it tis ſcalding hot, that you ſee 
little Pimples begin to riſe, take away the 
oreateſt part of the Fire , then let it ſtand 
and harden a little while , then take it off, 
and let it ftand nar) the next day , covered, 
then take it off with a Skimmer. 


38, To make a Devonſhire-White-pot. 


Take two quarts of new Milk, a peny » 
white Loaf fliced very thin, then make the 
Milk ſcalding hot, then pat to tt the Bread, 
and break it, and ſtrain it through a Cul- 
lender, then put tn four Eggs, a little Spice, 
OULar, , 
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Sugar, Raiſins, and Currans, and alittle 
Salt, and ſob.ke ir, bur not too much, tor 
then 1t will whey. 


39. To 47 ie Portugal Eggs. 
Yake « vory fnrne Tn with a broad brim, 


lay nt {ne Copies iket in the Form of 
a © ir 1401 par ſo rauch Sack into the Diit 
as 31 a0 think the Biskets will drink vp; 
1:21 {tick chem full with thin little pieces of 
preſerved Orange , and green Citron Pit , 
and {trew ſtore of French Comfis over 
them, of divers colours, then butter ſome 
Eggs, and lay them here and there upon 
the Biskers, then fall up the hollow places in 


the Dijh, with ſeveral coloured Jellies, and 


- round about the Btira thereof lay Lawrel 


Leaves guilded with Leat-Gold; Jay them 
ſlaunting,and between the Leaves ſevcral cv- 
loured Tellies, 


49. ſoCc «24y Flowers the be WA). 
Take Roſcs, Violets, Cowllips, or Gtlly- 


Bowers, and pick them from the white bot- 
toms, then have boyicd to a Canuy height 
Dugar, and put in ſo many Flowers as the 


*ugar will receive , and continually ſtir 
them with the back of a Spoon , and when 
you ſee the Sugar harden on the ſides of the 

G3 Skiller, 
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Skillet, and on the Spoon , take them oft 
the Fire, and keep them with ſtirring in the 
warm Skillet, till you ſee them part , and 
the Sugar as it were lifted upon them , then 
put them upon a paper while they are warm 
and rub them gently with your hands, till all 
the Lumps be broken, then put them 1nto a 
Cullender, and lift them as clean as may be, 
then pour them upon a clean Cloth , and 
ſhake them up and down till there be hardly 
any Sugar hanging about them, then 1t you 
would have them look as though they were 
new gathered, have ſome help, and open 
them with your fingers before they be quite 
cold,and if any Sugar hang about them, you 
may wipe it oft with a fine Cloth , to candy 
Roſemary Flowers, or Archangel,you muſt 
pull out fie ſtring that ſtands up in the mid- 
dle of the Bloſſom, and take them which 
are not at all faded, and they will look as 
though they were new gathered , without 
opening. 


41. To pickle Cucumbers, 


Take the leaſt you can getzand Jay a lay- 
er of Cucumbers, and then a layer of bea- 
ren Spices, Dill, and Bay Leaves, and ſo do 
till you have filled your Pot, and let the 
Spices, Dill, and Bay Leaves cover them, 

then 
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then fill ap your Pot with the beſt Wine Vi- 
negar, and a little Salr, and ſo keep them, 
Sliced Turneps alſo very thin, in ſome 
Vinegar,Pepper and a jittle Salt, do make a 
very good Sallad, but they will keep but fix 


Weeks. 


42. To make Sugar-Cakes. 


Take a pound of fine Sugar beaten and 
ſearced, with four Ounces of the bneſt 
Flower, put to it one pound of Butter well 
walhed with Roſe-water , ard work them 
well together, then take the Yolks: of four 
Eggs, and beat them with four Spoonfuls 
of Roſewater, in which hath been ſteeped 
two or three days before Nutmeg and Ci- 
namon , then put thereto ſo mnch Cream 
as will make it knead to a ſtitt Paſte, row! 1: 
into thin Cakes, and prick them, and lay 


\ them on Plates, and bake them ; you thai! 


not need to butter your Plares, for they will 
[!ip off of themſelves, when they are cold. 


43. 10 make a very fine Cream. 


lake a quart of Cream, and put 10 it 
{ome Roſewater and Sngar,ſome large Mace, 
Cigamon and Cloves, boil it together for a 
quarter ot an hour, rhen take the yolks of 
elght . Eggs, beat them together with ſome 
CG 4. of 
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of your Cream, then put them into the 
Cream which 1s boiling, keep It ſtirring leſt 
it curdle, take it from the fire, and keep it 
ſtirring til] it be a little cold, then run it 
threugh a Strainer, diſh it up,and let it ſtand 
one night, the next day it will be as ſtiff as a 
Cuftzrd, then ſick it with blanched Al- 
monds, Citren Pill and Eringo roots, and ſo 
icrveitin, 


44. To make Syrup of Turneps for a 
Conſumption, 


Take half a peck of Turneps waſlied and 
pared clean, cut them thin, put ro them one 
pound of Railins of the Sun ſtoned , one 
gearter of a pound of Figs cut ſmall , ore 
Ounce of Anniſeeds bruifed, half an Ounce 
ot Licoras fliced , one Ounce of Cloves 
bruiſed, two handfuls of Burrage Flowers, 
and ſo much water as will cover all , and two 
#ngers breadth above them, then boil it on 
4 great Gre in an earthen Veſſel cox ered, un- 
:i!l rhe roots be ſoft and tender , then train 
2ur the Liquor, and to every Pint of it put 


| round of fine Sugar, the whites of two 


Eggs beaten, boil it toa Syrrop, and ule it 
'tca, two or three ſpoontuls at a time. , 
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- 45. For a Conſumption, 
Takea Pint of Red Cows milk , then 


- takethe Yolk of a new Jatd Egg potched 


very rare, then ſtir 1t into the Milk over a 
ſoft fire , but do not let it boil, ſweeten it 
with a little Sugar Candy, and drink it in 
the morning faſting , and when you go to: 
bed. 


45. To make Bottle Ale for a 
Con [11192 ptron. 


Take a guart of Ale, and a Pint of ſtrong. 
Aqua vite, Mace and Cinamen, of each 
one quarter 0! an Ounce, two Spoontuls 
of the powder of Elecarapane root , one 
quarter of a pound of Loat Sugar , one 
Guarter ot a pound of Railins of the Sun 


ſtoned , tour ipoontuls of Arnilceds beaten. 


to Powder, then put all together into a Bot- 
ile and ftop it Cloſe, 

Take three ſpoonfuls of thts in 2 mort- 
Wn | : 
ing talting, and again one hour before Sup- 
per and thake the Bottle when you pour 1! 
Out, | 


| P. x P P 
47. To make Cak*s of DUInces, 


3ake the beſt you can get, and par? 
CG 5 them. 
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them, and ſlice them thin from the Core, 8 
then put them into a Gallipot cloſe ſtopped, 
and tie it down with a Cloth, and put it 1n- 
to a Kettle of boiling water, ſo that it may 
ſtand ſteddy about five hours, and as your 
water boils away in the Kettle, fill itup _ 
with more warm water, then pour your ®% 
uinces into a fine hair Steve, and let 1t 

drain all the Liquor into a Baſon, then take 

* thisLiquor and weigh 1t,and to every pound 
take a pound of double refin'd Sugar, boil 
this Sugar to a Candy height, then put in 
your Liquor, and ſet them over a ſlow hire, 
and ſtir them continually til] you ſee it will 
jelly, but do not let it boil , then put 1t into 
Glafles, and ſer them in a Stove til] you ſee 
them with a Candy on the top, then turn 
them out with a wet Knife on the other lide 
upon a White Paper, fleeked over with a 
lieek-ſtone, and ſet them in the Stove again 
till the other {ide be dry, and then keep them 
1n a dry place, 


4.8. To make Marmalade of Apricocks, 


Take Apricocks, pare them and cut them 
in quarters, and to every pound of Apri- {| 
cocks put a pound of fine Sugar, then put 
your Apricocks into a Skillet with half of 
the Sugar, and let them boil very tender and 

; | gently, |; 
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gently, and bruiſe them with the back of a 
Spoon, till they be like Pap, then take the 
other part of the Sugar, and boil it toa Can- 
dy height, then put your Apricocks into 
that Sugar, and keep 1t- ſtirring over the 
fire, till all the Sugar be melted, but do not 
d let it boil, then take it from the fire, and 

ſtir it till it be almoſt cold , then put it in 

Glaſſes, and let it have the Air of the fire to 

dry it, 


49. To make Limon Cakes. 


Take half a pound of retin'd ſugar, put - 
to tt two ſpoontuls of Roſewater, as much 
Orange Flower water, ,and as much of fair 
water, boil it to a Candy height, then put 
in the Rind of a Limon grated, and a little - 
Juice, ſtir it well on the fire, and drop it on.., 
Plates or fleeked Paper. 


50. To make Wafers. . 


Take a quart of Flawer heaped and put - 
tO1t the yolks. of four Eggs, and two or 
three ſpoonfuls of Roſewater, mingle this 

3 well rogether, then make it like Batter with 
Cream and a little Sugar, and bake it on I- 
rons very thin poured on, 


5 x. Te, 
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To Hue Marmalade of Cherries 
with Currans, 


Take four p ounds of Cherries when they 


are itoned, and boil them alone in their L1- 


wor tor half an hour very faſt, then pour 

aay the [1c jnor from them, and pur to 
thor half a Pint and lictle more of the iuice 
of Currans, then boil a pound of doubie 
r<f13'd Sugar to a Candy height, and put 
your Cherries ar < Taice of Curr ins in that, 
and boil them a9%in very faſt till you find it 
;0 jelly-very well. 400 


5 # 3 4 0; preſerve Rusverrics, ; 


Take the weight of your Rasberries im 
bne S12ar > nd take ſome Rasberries and: 
bruiſe them 2 Iitile, then take the cleareſt of 
tie bruiſed Rasberries, | mean the Juice and 
the wetght of it in Sugar, and your other 
Sugar named before, and boil it and, ſcum 
it. then put in your whole Rasberries , and 
oil them 1 up once, then Jet them ſtand 0- 
ver the fire without boiling rt! you ſee tt 
will Jelly, and that ir look © clear, then take 
up your Rasberries one by one, and put 
them into Glaſſes, then boil your ' Syrrop $ 
and put it over them, 


53.70 
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53. To make Syrrop of Ale, good for 
weak People to take inwardly, or to 
heal old Sores, applied thereto, 


Take rwo Gallons of Ale Wort, the 
ſtrongeſt you can ger, ſo ſoon as it 1s run 
from the Grounds, {et it on the fire in a 
Pipkin,, and.let it bot} gently and that you 
do percclive it to be as though it were full of 
Rags; run it through a ſtrainer , and ſet it 
on the fire again, and Jet it bot] unti] 1t be 
thick, and ſcum 1t clean, and when it js mucty 
waſted, put it into a lefler Pan to-botl, or 
elſe 1t vill burn ; when 1t is thick enough , 
taker off, and when it 1s cold , put it into 
Gallipots,take as much as a Walnut faſting, 
and as much when you go to bed, 


54. To raake whipt Sillibub, 


Take: half a Pint of Rhenith Wine or 
white W 1ne, put it into a Pint of Cream, 
with the Whites of three Eggs , ſeaſon it 
with Sugar, and beat it- a5 you do dnow- 


Cream, with Birchen Rods, and take off 


the Froth.as ir artfeth, and. put it into your 
Pot, {odotil} ir be beaten to a Froth, let it 
ſtand two or three hours till it do ſettle, and 
then it will eat tincly, 


F532 To 
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35 To make Raiſin Wine or 0 Fepony. ? 


Take four Gallons of Spring-water, four 
pounds of Raifins of the Sun ſtoned, the 
juice of four good Limons, and the Rind of 
two cut thin, boil the Railins, and Pill in - 
the Water for half an hour or more, then # 
put in the juice of Limon, and a little Spice, 
Sugar and Roſewater, and let it ſtand but a 
Iittle more over the fire , then put it into an 
earthen pot, and beat it together till it be 
cold, then bottle it up, it will Keep but a 
tew days. 


Memorandum, Two pounds of Sugar to 
one pound. of Cowllips is enough tor Con- 
{erVe. 


56. To boil Samphire, 


Take Water and Salt ſo ſtrong as will 
bear an Egg, boil it, and when it boils, put 
in your Samphire unwaſhed, and [ett fcald 
alittle, then take it off, and cover it ſo cloſe 
that no Air can pet In, and ſet the Pot upon 
a cold Wiſp of Hay, ando letit ſtandall | 
night, and it will be very green, then put 1t 
up tor your uſe, ,. 0.17 0a 
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57, To make Cabbage Cream. 


Take twenty five Quarts of new Milk , 
ſet it on the hire till it be ready to boil, ſtir 
it al] the while that it creams not, then pour 
it into twenty ſeveral Platters ſo faſt as you 
can, When it iscold, take off the Cream 
with a Skimmer, and lay it on a Pie Plate in 
the faſhion of a Cabbage, crumpled one 
upon another, do thus three times, and be. 
tween every Layer you muſt mingle Roſe- 
water and Sugar mingled thick, and laid on 
with a Feather, ſome uſe to take a little 
Cream and boil it with Ginger, then take it 
from the fire and ſeaſon it with Roſewater 
and Sugar,and the Juice of Jordan Almonds 
blanched and beaten, then fiir it till it be 
cold, that it cream not; then take Toaſts 
of Manchet cut thin, not too hard, nor 
brown, lay them in the bottom of the Diſh, 
and pour the Cream upon them, and lay 
the Cabbage over. 


58 To make a Trifie. 


Take ſweet Cream , ſeaſon it with Roſe- 
water and Sugar, and a little whole Mace, 
let it boil a while, thentake it off, and let i 
cool, and when it is lukewarm put it into 
ſuch little Diſhes or Bowls as you nm to 

erve 
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ſerve it in, then put in a little Runnet, and 
ſtir it rogether ; when you lerve it in, ſtrew 
on ſome French Combs. 


59. To make thick Creant. 


Take {weet Cream, a latle Flower finely 
ſearced, large Mace, a ſtick of Cinamon , 
Sugar and Roſewarer, let all theſe boil toge- 
ther cill it be thick , then put into it thick 
Cream, the yolks ot Eggs beaten, then let 
it ſeerty bur a little while for tear of turning, 
then pour it out, and when 1t 15 cold. lerve 
!t 1}, 


60. To pickle Purſlun to keep all the 
Tear, 


Take the Leaves from the ſtalks, then 
take the Pot you mean to keep them in, and 
ſtrew Salt over the bottom, then lay in a 
g00d row of the Leaves, and ſtrew on more 
Halt, then lay in a row of the ſtalks, and 
put in more Salt, then a row of the Leaves, 
ſo keep it cloſe covered. 


61. To Stretch Sheeps Guts, 


After they are clean ſcowred, lay them 1n 
water nine days, ſhifting them once a day, 
and they will be very ealte to fill, and when 
they are filled, they. will come to thetr wont- 
ed bigneſs. 62, T6 


q 
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62, To make Cream of Vajies and 
Je lies, 


Put Eg25 into the Cream as you do for a 
Fool. and flic2 your Sweet- meats very thin, 
aid Lott with them, then {weeten 1t, and put 
1t into 2a Diih, 


63. To make a rare Aedicine for the 
Chine-Cough, 


Make a Syrrop 6f Hyſop-water and 
white Sugar Candy,then take the Powder of 
Gum Dragon, and as much of white Sugar 
Candy mixed together, and eat of it ſeveral 
times of the day, or take the above-named 
Syrrop, either of them will do the Cure, 


64. For a Conſumption, 


Take of Syrrop of Violets , Syrrop of 
Horehound , Syrrop of Maidenhair and 
Conſerve of Fox Lungs, of each one ounce, 
mix them well rogether, and take it often 
upon a Liquoras {tick in the day ttme , and 
at nipht. 

65. To make very rare Ale, 

When your Ale. is tunned into a Veſlel 
that will hold eight or nine-Gallons, and 
tar hath done working, ready to be ſtop- 

ped 


—— 
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ped up, then take a Pound and halt of Rat- 
{ns of the Sun ſtoned and cut in pieces, and 
two great Oranges, Meat and Rind, and 
fliced thin, with the Rind of one Limon, 
and a few Cloves, one Ounce of Coriander 
ſeeds bruiſed , put all theſe ina Bag, and 
hang them in the Veſſel, and ſtop it up 
cloſe ; when it hath ſtood four days, bottle 
it up, fill the Bottles but a little above the 


Neck, and put into every one a Lump of 


fine Sugar, and ſtop them cloſe, and let ir 


be three Weeks or a month before you 


drink it. 


66. To make Ale to drink within 
a Week. 


Tun it into a Veſſel which will hold eight 
Gallons, and when it hath done working , 
ready to bottle, put in ſome Ginger ſliced, 
and an Orange ſtuck with Cloves, and cut 
here and there with a Knite , and a pound 
and half of Sugar , and with a ſtick ſtir it 
well together, ard ir will work atrelh ; 
when it hath done working , {top it cloſe, 
and let it ſtand till it be clear , then bottleit 
up and put a Lump of Sugar into every 
Bottle, and then ſtop it cloſe, and Knock 
down the Corks, and turn the Bottles the 
Bottoms upwards, and it will be fit to drink 


ina Weeks time, 67. For 


, 
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67. For the Griping in the Guts, 


Take a peniworth of Brandy, and a pes 
niworth of Mithridate mixed together, and 
drink it three nights together when you go 
ro reſt, or take a little Oil of Aniſeeds in a 
Glaſs of Sack three times. 


68. To make a Sack Poſſet. 


Take twelve Eggs beaten very wel}, and 
put to them a Pint of Sack , ſtir them well 
that they curd not, then” puſyto them three 
Pints of Cream,halt a Pound of white Sugar, 
ſtirring them well rogether , when they are 
hot over the fire, put them into a Baſon, and 
ſet the Baſon over a boiling pot of water , 
until the Poſlſet be like a Cuſtard, then take 
it off, and when it is cool enough to ear, 
ſerve it in with beaten Spice ſtrewed over 1t 
very thick, 


69, To make Pennado, 


Take Oatmeal clean picked and -well 
beaten, ſteep it in water all night,then ſtrain 
it and boil it in a Pipkin with ſome Currans, 
and a Blade or rwo of Mace, and a little 
Salt ; when it is well boiled, take it off, 
and put in the Yolks of two or three new 
latd Eggs beaten with Roſewater, then ſer it 


on. 


, — 
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on a ſoft fire, and ſtir it that it curd not, then 
. . - . . ! 
ſweeren it with Sugar , and put In a Ints 


Nutmeg. 
70. Tſo make Cakes without Fruit, 


Take four pounds of fine Fiower, rub 
mto it one pound of Butter very well , then 
take warmed Cream, and temper it with 
Ale yeſt, ſo mix them together, and make 
them into a Paſte, put in a little Roſewater, 
and ſeveral Spices well beaten , let it lie by 
the fire till thwOven heat, and when you 
make it np, knead into it half a pound of 
Caraway Comfits, and three quarters of a 
pound of Bisket-Comfits, make it up as faſt 
as you can,not too thick,nor cut it too deep, 
put it into a hoop well butter'd, and walh it 
over with the White of an Egg, Roſewater, 
and Sugar, and ſtrew it with ſome Comfits; 
do not bake it too much, 


71. 4 Sack Poſſet withort Ah, 


Take thirteen Eggs and beat them very 
well, and while they- are beating, take a 
quart of Sack, half a pound of fine Sugar, 
and a Pint of Ale, and Jet them bil a very 
little while, then put theſe Eggs to them, 
and ſtir them till-chey be hot ,. then. take it 
from the Hre, and keep it ſtirring a while, 
then 
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then put it into a fit Baſon,and cover it cloſe 
with a Diſh, then ſer it over the fire again 
tillit ariſe to a Curd, then ſerve it in with 
{ome beaten ſpice. 


72, A very fine Cordial. 


One Ounce of Syrrop of Gilly-flowers, 
one drama of Confettion of Alkermes , one 
Ounce and 2 half of Barrage-water, the like 
of Mint-water, one Ounce of Dr. 7o»nt- 


ford's water , as much of Cinamon water 


mixed together. 


73.1he be$F way to preſerve Goosberries 
green and whole. 


Pick them clean and put them into water 
as Warm as milk, fo let them ſtand cloſe co- 
yered half an hour , then put them into a- 
nother warm water and let them ſtand as 
long , and ſo the third time, till you find 
them very green ; then take their weight in 
fine Sugar , and make a Syrrop , then put 
them in, and let them boil ſoftly one hour, 
then ſet them by till the next day, then heat 


 themagain, ſo do twice, then take them 


from that Syrrop and make a new Syrrop 
and boi] them gherein , till you find they be 
enough, 


. 34«To 
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74. To make the Orange Pudaing, 


Take the rind of a ſmall! on? pared very 
thin,and boiled in ſeveral waters, and beaten 
very fine in a Mortar , then put to it four 
Ounces of fine Sugar, and four Ounces of 
freſh Butter , and the Yolks of [ix Eggs , 
and a little Salt, beat it together in the Mor- 
tar till the Oven heats, and ſo butter a dith 
and bake it, but not too much ; ſtrew Sugar 
on it and ſerve it to the Table, Bake 1t in 
Puft-paſt. 


75. To trake French Bread. 


Take half a Buſhel of fine Flower, ten 
Eggs, one pound and a half of freſh Butter, 
then put in as much Yeſt as you do into 
Manchet, temper it with new milk pretty 
hot, and let it lie half an hour to riſe, then 
make it into Loaves or Rolls, and walh it 
over with an Egg beaten with Milk, ler not 
your Oven be too hor, 


26. To make a made diſh, 


Take four Ounces of ſweet Almonds 
blanched, and beaten with Roſewater, ſtrain 
them into ſome Cream,then take Artichoke 
bottoms boiled tender, and ſome boiled 
Marrow, then boil a quart of Cream with 

ſome 
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{ome Roſewater and Sugar to ſome thick - 
neſs, then take it oft, and lay your Arti- 
chokes into a Diſh , and lay the Marrow 
on them, then mix your Almond Cream , 
and the other together , and poure it over 
them, and ſet it on Coals till you ſerve 
It in. 
77. To make a Cake with Almonds. 


Take one pound and half of fine Flower, 
of Sugar twelve Ounces beaten very fine , 
mingle them well rogether, then take half a 
pound of Almonds blanched , and beaten 
with Roſewater , mingle all theſe with as 
much Sack as will work it into a Paſte, put 
in ſome Spice, ſome Teſt, and ſome plump- 
ed Currans with ſome Butter,and a little alt, 
ſo make it into a Cake and bake 1r. 


78. To make 4 Sillibub, 


Take a Limon pared and ſliced very thin, 
then cover the bottom of your Sillibub Pot 
with it, then ſtrew it thick with fine Sugar, 
then take Sack or white Wine, and make a 
Curd with ſome Milk or Cream, and lay it 
on the Limon with a Spoon, then whip ſome 
Creain and Whites of Eggs together, {weet- 
ried a little, and caft the Froth thereof upon 
your. 'Sillibub , when you lay in your 

Cutrd, 
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Curd, you muſt lay Sugar berween every 
ay. 
79. To make fane Water-Gruel. 


Take the beſt Oatmeal beaten. and ſteep 
it in water all night, the next day {train it, 
and boil it with a Blade of Mace, and when 
it is enough, put in ſome Railins and Currans 
which have been infnſed in a Pot (1n a Pot 
of ſcething Water) and a little Wane, a 
little Salt, a little Sugar, and ſo eat 1t, 


$0. To make Limon Cream. 


Take a quart of Cream, keep it ſtirring 
on the fire until it be blood warm, then take 
the Meat of three Limons ſweerened well 
with Sugar, and a little Orange Flower wa- 
ter, ſiweeten them ſo well that they may not 
turn the Cream, then ſtir th:m into the 
Cream,on the fire with ſome yolks of Eggs, 
and ſerve it in cold : Limon Poflet thickned 
with yolks of Eggs, makes a fine Cawdle 
for a lick body. 


G1. To mmaake rare Cakes with Almonds, 


Take two Pounds and an half of blanched 
Almonds beaten fine with Roſewater, mix 
them with a Pound and three quarters of 
fine Sugar and ſome Musk , and Amber- 
greece, 


a 


| 
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preece, fix Whites of Eggs beaten to a 
Froth, let them ſtand a little, then fer them 
on a Chahng-diſh of Coals, and dry them 
a little, ſtirring them all the while, then 
rake half a Peck of Flower, pur into it a 
little ſalt, three Pints of Ale-Yeſt , have 1n 
readinefs your Cream lukewarm , ſtrain 
your Yeſt , and put into it {ix ſpoonfuls oi 
Sack , pur 1n Spice into your Flower, and 
make all theſe into a ftift Paſte with the 
Cream , work it well and lay it by the fre 
to riſe one hour, then work into your Paſte 
two pounds and a quarter of freth Butter , 
pull your Paſte in pieces three times , then 
ſtrewin a pound of Caraway Comfats, and 
make this Paſte into five Cakes, lay them 
upon buttered Plates or double Papers, then 
ſtrew Caraway Combhits on the top and 
double refined Sugar ; one hour will bake 
them ſakhciently, 


82. To make Shrewsbury Cakes. 


Take four pounds of Flower,two pounds 
of Butter, one pound and an half of fine $u- 
gar, four Eggs, a little beaten Cinamon, a 
Iittle Roſewater,make a hole in the Flower, 
and put the Eggs into it when they arc bea- 
ten, then mix the Butter, Sugar, Cinamon, 
and Roſewarer 69gether, and then mix them 

D with 
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with the Eggs and Flower, then wake them 
into.thin round Cakes, and put them into an 
Oren after the Houthold Bread is drawn ; 
this quantity will make three dozen of 
Cakes. 


83. To make Goosberry Wine. 


Bruiſe ripe Goosberries with an Apple- 
B-ater, but do not beat. them too ſmall, then 


Neain them through a hair ſtrainer, and put 


your Juice into an earthen Por, keep it c0- 
vered four or five days till it be clear. , then 
craw it out into another Veſle], letting it run 


into a hair ſieve, ſtop it cloſe, and let it ſtand 


one fortnight , then draw- it out: into quart 
Bottles, putting one Pound: of Sugar into 
eight Botcles , ſtop them up cloſe, and ina 
week or fortnights time you may drink 
EM, Od | 


O4. To make Damſon Wine, 


Take four Gallons of Water and put to 
every Gallon of Water four Pounds of 
Malaga Raitins , and halfa Peck of Dam- 
fONs : | 

Put the Raiſins and Damſonsinto a Veſlel 
without a head, cover the Veſſel and let 
them ſeep [ix days, ſtirring them trvice eve- 
ry day, then !et them Rand as jong —_— 
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ſtirring , then draw the Vyine out of the 
Veſſel, and colour it with the intuſed juice of 
Damſons ſweerned with Sugar, till it be Jike 
Claret Wine, then put it into a Wine-veſlel 
tor a fortnight, and then bottle it up. 


85. To pickle Cucumbers the very 
beſt way, 


Take thoſe you mean to pickle, and lay 
them in water and falrt three or tour days, 


. then take a good many great Cucumbers , 
- and cut the outlides of them into water, for 


the infides witl be too papyy , boil them in 
that Water, with Dill ſeeds and Fennel ſeeds, 
and when it is cold, put to it ſome (alt, and 
as much of Vinegar as will make it a ſtrong 
Pickle , then take them out of the Water 
and Salt, and pour this Liquor over them , 
ſo let them ſtand cloſe covered for a fort- 
night or three weeks. 

Then pour the Pickle from them and 
boil it, and when it 1s cold add to it ſome - 
more Vinegar, and put it to them again, ſo 
let them ſtand one Month longer , and now 
and then when you ſee occafion, boil it a- 
gain , and when its cold, put ittothem, 
and every time you boil it, put ſome Vine- 
gar therero , and lay the ſeeds and pieces of 
Cucumbers an the boy » and after the fir{t 

2 JOft- 
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fortnight when you buil it , put in ſome 
whole Pepper and (04:2 whole Cloves and 
Mace, and always put th: Liquor cold over 
them. 


86. To make the beſt Orarge 
Mar malade. 


Take the Rinds of the deepeft coloured 
Oranges, boil them in ſeveral Waters till 
they are very tznder,then mince them ſmall, 
and to 05: pour:4 of Oranges, take a Pound 
of Pippins cut imall , one Pound of the fi- 
neſt S:gar, and one Pint of Spring-water , 
melt your 2ugar in the Water over the fire, 
and ſcum it, then put in your Pippins , and 
boil them till they are very clear , then put 
i the Orange Kind, and boil them together, 
till you find by cooling alittle of it, that it 
will jelly very well, then put in the Juice of 
wo Oranges, and one Limmon, and boil it 
a little longer ; and then put it up in Gally- 


Pots. 
87, To preſerve White Suinces. 


Take the faireſt you can get, and coddle 
them very tender, ſo that a ſtraw may go 
throngkto the Core, then core them with 
a ſcoop or ſmall knife, then pare them neat- 
iy, and weigh them , to every pound of 
Quinces, 


Joins tne oncgound © doable refined 
332 ano 4 Fine 05 the > aicr Wherein 
once ot Pippins have been boiled ; for 
142215 05: Jeiiying quality, pur your Sugar 
0 ihe 10017 water, and make a Sirrup,and 
=: 27, 15m pt fn your Quinces, and boil 
40m very quick, and that will keep them 
whole and white , take them from the hre 
ſometimes and ſhake them gently, keep 
them. clean ſcummed , when you perceive 
them to be very clear, put then! into Gally- 
pots or Glaſſes, then warm the Jelly and 
pur it to them, 


88. To make Conſerve of Red Roſes, 


Take their Buds and clip oft the Whites, 
then take three times'their weight 1n Sugar 
double refin'd ; beat the Roſes weil in a 
Mortar, then put in the Sugar dy little and 
little, and when you find it well incorpora- 
ted, put it into Gally-pots, and covert wah 
ougar, and {0 it will keep ſeven years. 


89. To make plain Birket-Cakes. 


Take a Pottle of Flower , and put to i 
half a pound of fize Sogar, half an Ounce 
of Caraway ſeeds , half an Ounce of 
Anniſeeds, {ix fpoonfuls of Yeft , then 
boil. a Pint of Water or little more, put in- 
WD tO 
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roit a quarter of a Pound of Butter or 
little more, let it ftand till it be cold, 
then temper them together til] it be as 
thick as Manchet , then let it lie a while to 
riſ2, ſo rou] them out very thin, and 
prick them, and bake them in an Oven not 
100 hot, 


62. To make Greer PaSte of Pippins, 


Take your Pippins While they be green» 
and codgle them tender, then pee! them, and 
pur thern into a #reti warm Water, and co- 
ver them cloſe, til] they are as. green as you 
deſire, Then take the Pulp from the Core, 
ad beat it very fine in a Mortar, then take 
the weight m Sugar, and wet it with Water, 
and boil it to a Candy height , then put in 

*. your Pulp, and boil them together till it 
= will come from the bottom of the Skillet , 

[| then make it into what form you pleaſe,and 
keep them in a ſtove. 


91. To aaake Paſte of any Plumb, 


Take your Plumbs , and put them into a 
Pot, cover them cloſe, and ſet them into a 
Pot of ſeerhing Water , and (ſo let them b: 
till they be tender , then pour forth their 
Liquor, and train the Pulp through a Can- 
vas ſtrainer , then take to half a Pound of 

| the 


| 
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the Pulp of Plumbs half a Pound of the Pulp 
of Pippins, beat them together , and take 
their weight in fine Sugar , with as much 
Water as will wet it, and boil it to a Can- 
height ; then put in your Pulp , and boil 
them together till it will come from the bot- 
tom of the Poſnet,. then duſt your Plates 
with ſearced Sugar ,. and ſo keep them in a 
Iove to dry. 


92.To make Almond Ginger-Bread!. 


Take a little' Gum-Dragon and lay it ih 
ſteep m Roſewater al{ night, then take half 
a Pound of Jordan Almonds blanched and 
beaten with ſome of that Roſewater, then 
rake liglf a pond" of fine Sogar beaten and* 
ſearced', of Ginger and ' Cinamon linely 
ſearced, ſd mnch as by your taſte-you may 
Judg tO be fit ; beat all theſe together into-a 
Piafte, and dry it in-a warm Oven or: 
Stove, 
93. To make Snew Cream. 


Take a Pint of Cream , and the Whites 
of three Eggs, one ſpoonful or two of Roſe=: 
water, whip itto a Froth with a Birchen 
Rod, then caſt it off the Rod into a Diſh, in 
the which you have firſt faſtened half a 
Manchet. with ſome Butter on the bottom, 

2 4 an 
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and a long Reſemary ſprig is the middle ; 
when you have;al cat the Snow on the diſh, 
then garniſh it with ſeveral ſorts of ſweet- 
meats, 


Ga. To preſerve Oranges and Limons 
that they foall hazie a Rock, Candy 
on them in the Syrrup, 

Take the faireſt and cut them 1n halves, 
or if you will do them whole, then cut a 
little hole in the bottom, ſo that you may 
take out all the meat, Jay them in water 
nine days, ſhifting them twice every day , 
then boil them in ſeveral Watets,till a ſtraw 
will run through them, then take to every 


Ponnd of Orange or Limon one Pound of 
fine Sugar , and one quart of Water, make 


your Syrrup , and let your Oranges or Li- 


mons boil a while mn it, then let them ſtand 
five or (ix days In that Syrrup, then to every 
Pound, put one Pound more of Sugar into 
your Syrrup,and boil your Oranges till they 
be very clear, then take your Oranges out, 
and boil your Syrrup almoſt to Candy, and 
put to them. 


95, To make Sugar Plate, 


Take alittle Gum-Dragon laid in ſteep 


m Roſeyarer till i be like Starch, _ 
eat 
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beat it in a Mortar with ſome ſearced Sugar 
till it come to a perfe&t Paſte, then mould 
it with Sugar, and make it into what form 
you pleaſe, and colour ſome of them, lay 
them in a warm place, and they. will dry of. 
themlclves.. 


96. To make Artificial Walnnts. 


Take ſome of your. Sugar Plate, print it 
in-a Mould fit for a- Walnut:Kernel,yellow: 
it-over With a Intle Saffron, then take ſear- 
ced Cinamon and Sugar ,. as much of the 
one as the other, work it in Paſte with ſome 
Roſewater, wherein Gum Dragon hath beer 
ſteeped, and print it in a Mould for a Wal 
nut ſhell, and when they are dry, cloſe 
them rogether over the ſhell with a little ot: 
the Gum water; 


97, To make ſhort Cakes.. 


Take. a Pint of Ale Yeſt , and a Pound' 
and-half of freſh Butter , melt your: Butter, . 
and let it cool a little, then take as much fine 
Flower as you think will ſerve, mingle it. 
with the Butter. and Yeſt, and: as- much: 
Roſewater and Sugar as'you think hr, and it 
you pleaſe, ſome Caraway Combits, ſo bake. 
it in little Cakes ; they will laſt 200d half 
a year, 

D-:5. 98, To 
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68, To preſerve red Roſes, which is 45 
good and (fjelnal as any Conſerve, 
and mace with leſs trouble. 

Take Red Roſe Buds clipped clean from 


ll; their Whites one pound , put them into a. 
| Skillet with four Quarts of Water, Wine 


meaſure, then let them boil very faſt till 
three Quarts be boiled away , then put 1n 

4 three pounds of fine Sugar , and let it boll 

till it begins to be thick, then put in the 
Juice of a Limon, and boi} it a little longer, 
and when it is almoſt cojd, put it into Gally- 
Pots, and ſtrew them over with fearced Su- 
gar, and fo keep them ſo long as you pleale, 
[ the longer the better. 


99. A fine Cordial Infuſion. 


ſ Take the Fleſh of a Cock Chick cut in 
$ it {mall pieces,and put into a Glaſs with a wide 
x Mouth, - put to it one Ounce of Harts-horn, 

'' half an Ounce of Red Coral prepared, with 
_' Aalitlelarge Mace, and a lice or two of Li- 
_'' mon, and two Ounces of White Sugar- 
| Candy, ſtop the Glaſs cloſe with a Cork, | 


and ſet it into 2. Veſſel of ſeething Water , 
þ ind ſtaftit round with Hay that it jog nor , 
$i] when you findit to be enough, give the fick 
$/] Party two ſpoonfuls at a time, = 
| 1 00. For 


100. For a Conebs of the Lungs. 


Take two Ounces of Oil of ſweet Al- 
monds newly drawn, three ſpoonfuls of 


Colts-foor Water , two ſpoonfuls of Red- 


Roſe-Water, two Ouncesof White Sugar- 
Candy nely beaten ; mingle all theſe toge- 


ther, and beat it one hour with a ſpoon, till 
it be very white , then take it often upon a- 


Licoras ſtick. This is very good. 
IOLI. To preſerve Grapes. 


Take your faireſt white Grapes and pick:- 


them from the ſtalks, rhen ſtone them care- 
fully, and ſave the Juice, then take a pound 
of Grap3s; a pound'of fine Sugar, and a pint 
of water Wherein ſliced Pippins have been 
boiled, ſtrain that water, and with your 


Sugar and that make a Syrup, when It 1s. 


well ſcurnmed put in your och toe and' bajt 
ther very taſt, and wheh: you 


as clear as glas,and that His Syrup vill Ji | 


put them into Glaſles, 


102, To make Collops; of Bucowin 
Smweet-meabed!Þ - 8 


Take ſome Marchpane "Page, 1 1 and 1hþ 


Set oh thereof in fine ; Sugar, 
ſcarſed boil them 0n the fice, 
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eu aten: and 
T7 them 


farring - 
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ſtirring for fear they burn , ſo do till you 
find K will come from the bottom of the 
Poſnet, then mould it with fine Sugar like a 
Paſte, and colour ſome of it with beaten 
Cinnamon, and put in a little Ginger, then 
roll it broad and thin , and lay one upon 
another till you think it be of a fit thickneſs 
and Cut.it in Collops and dry it in an Oven. 


103. To make Violet Cakes; 


Take them clipped clean from the whites 
and their weight in fine Sugar , wet your 
Sugar 1n fair water, and boil.it to a Candy 
herght,then put 1n your Violets,and ftir them 
well together, with a few drops.of a Limon, 
then pour them-upon a wet Pye-Plate,or 0n 
a licked paper,and cut them in what form 
you pleaſe , do not let them boil, for that 
will ſpoil the colour : Thus you may do 
with any Herb or Flower, or with any 
Orange or. Limon Pill., and, if you like it, 
pt. ina little Musk ar. Ambergreece. 


104. To preſerve white Damſons. 


Take'to every pound one pound of fine 
Sugar and a quarter of a pint of fair water, 
make your. Syrup and ſcum it well, then 
rake it: from the fire, and when it is almoft 
cold pub in your Damſons, ard let wy 

; a : 
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ſcald a little, then take them off a while,and 


then ſet them on again ; when you perceive 


them to be very clear, gut them into Pots 
or Glaſles. 


| 105, To make very good Cake. 


Take a peck of Flower, four pound of 
Currans well wathed, dryed and picked, 
tour pounds of Buttes, one pound of Sugar, 
one ounce of Cinnamon, one ounce of Nnt- 
megs, beatrhe Spice and lay ir all night in 
Rolewater, the next day ſtrain-it out, then 
take one pint and an halt of good Ale-Yeſt 
the Yojks of 4 Eggs,a pint of Cream, put a 
pound of the butter in:e the warmed Cream, 
put the re{t. into the Flower in pieces, then 
wet your Flower with your Cream, and-put 
In your Currans, and-a little Salt, and four 
or five ſpoonfuls of Caraway-Combhits and 
your Spice, mix them all and the Yeft well 
together, and- let « lie one hour to riſe, 
then make it up and Bake it in a Pan but- 
tered :. It may ſtand two-hours. 


106, T0 make Paſte Royal. 


Take Quince Marmalade almoſt cold.and 
mould.it up with ſearced. Sugar to a Paſte, 
then make it into what form yon pleaſe and 
dry them in a Stove.. | 

Rp 107. T9 
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107.- To make Paſte of Pippins colonr- 
ed with Barberries, 


Take the Pulp of Codled Pippins, and- 
as much of the Juice of Barberries as will 
colour it, then take the weight of. it in fine 
Sugar, boil it to a. Candy height, with a lir- 
le water , then put in your Pulp beaten ve- 
ry well in a mortar, boil it t1}] it come from 
the bottom of the Poſner, then duſt your 
Plate with Sugar, and drop them thereon , 
and dry them in a Stove or warm Oven. 


108. To preſerve Barberries., 


| Take one Poundof ſtoned Barberries,and 
twice their weight in fine 'Sugar , then ſtrip 
two or three handfuls of Barberries from 
their ſtalks , and pur them into a Diih with 
as much : Sugar as Barberries, over:a Cha- 
fingdith of Coals;, ' when you ſee. they- are 
well plumped , ſtrain them, then wet your 
other Sugar with this, and no Water, boil 


-1t and ſcumit,. and-then put jn your ſtoned 


Barberries, and boil them till they are very 
clear, +5 i _—_ ' Chat 31 6 : 
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109. To make Jelly of Currans or of 
any other Fruit, 


Take your Fruit clean picked from the 
ſtalks, and put them into a long Gally-por, 
and ſet it into a Kettle of Water cloſe cover- 
ed; keep the Water boiling till you find the 
Fruit be well infuſed , then pour out the 
cleareſt, and take the weight of it in fine Su- 
gar, wet your Sugar. with Water, and'botl 
Itto a Candy height, then put in your clear 
1.iquor, and keep it ſtirring over a ſlow fire 
t1]] you ſee it will jelly, but do not letit 
boil ; the Pulp which is left of the Liquor, 
you may make Paſte of 1f you pleaſe, as 
you do the Pippin Paſte betore named. 


110. To make a Goosberry Fool. 


Take a Pint and an half of Goosberrtes 
clean picked from the ſtalks , pat them into 
a Skillet with a Pint and halt of fair Water, 
ſcald them till they be very tender , then 
bruife them well in the Water , and' boil 
them with a Pound and half of fine Sugar till 
it be of a good rhickneſs , then put to it the 
Yolks of fix *Eggs and a Pint of Cream, 
with a Nutmeg quartered , ſtir thefe,well 
fogether til) you think they be enough, aver 
a ſlow fire, and put it into a Diſh, atid 'when 
It 1s cold, cat it, | = 
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111, io make perfurred Lozences. 


Take twelve Grains of Ambergreece,and 
{1x Grains of Musk, and beat it with ſome 
Sugar- plate ſpoken of before, then route it 
out in thin Cakes, and make them-into what 
form you pleaſe, you may make them round 
like a Sugar Plumb,and put a-Cortander ſeed 
in each of them, and ſo they will be fine 
Combhis, and you may make them into Lo- 
Zenges to pertume Wine with, 


112. To Candy Eryngo Roots. 


Take the Roots new gathered , without 
Knots or Joints, waſh them clean,. and boil 
them in ſeveral Waters till they are very 
tender, then waſh them well, and dry them 
ina Cloth, flit them, and take ont the Pith, 
and braid them -in Braids as you would a 
Womans Hair, or elſe twift them, then 
take twice their weight in fine Sugar,. take 
half. that Sugar, and to every Pound. of Su» 
gar, one quarter of a pint of Roſewater and 
as much fair water, make.a ſyrup of it, and 
put in your roots and boll them,. and when 
rhey are very clear , wet the reſt of the Su- 
gar with. Roſewater, and boil it to a Candy: 
height, then pur in the Roots and boil them, 
and ſhake them, and when they be enough, 
t 
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take them off, and [hake them till they are 
cold and dry, then lay them upon Diſhes or 
Plates till they are throughly dry , and then 
put them up , thus you may do Orange or 
Limon, or Citron Pill, or Potato Roots. 


I13. To preſerve Georberries, 


Take your Goosberries, and ſtone them, 
then take a little more than their weight jn 
fine Sugar, then with as much Water as will 
melt the Sugar, boil it and ſcum tt, then 
put in your Goosberries, and botl them 
apace till they be clear, then take up your 
Goosberties, and put them into Glaffes, and 
boil the Syrup a little more , and put over 
them. 


114. To make Leach and to colour it, 


Take one Ounce of Ilinglaſs and lay it m 
Water four and twenty hours, changing the 
Water three or four times, then take a quart 
of new Mi]k, boited with a little fliced Gin- 
gerand a ſtick of Cinamon , one _ſpoonful 
of Roſewater, and a quatter of a Pound of 
Sugar, when it hath bciled a while , put m 
the Ilinglaſs, and boil it tijl it be thick, 


| keeping it always ſtirring, then ſtrain it,and 


Keep tt ſtirring , and when it 6 cold , you 
may llice it out, and ſerve it upon Plates 
you 
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you may colour it with Saffron , and ſome y 
with Turnſele, and lay the White and that 
one upon another , and cutit, and it will 


look like Bacon , it 1s good for weak peo- 
ple, and Children that have the Rickets. 


I1T5. To take away #12 ST&s of th» 
Small PoX, 


Take ſome Sperma-ceti,and twice ſo mach 
Vrgins Wax,melt them together and ſpread 
K upon Kids Leather,in the ſhape of a Mask, 
then lay it upon the Face, and keep it on 
night and day , it is a very fine Remedy. 


116, For Morphew, or Freckles, aut 
to clear the Skin. 


Take the Blood of any Fowl or Beaſt, 
and wipe your Face al] over with it every 
night when you go to bed for a fortnight 
together , and the next day waſh it all oft 
with White Wine, and white Sugar 
l| Candy, and fometimes hold your face over 
{il!' the fmoke of Brimſtone for 4 while, and 
i'll ſhut your eyes, if you add the Juice of a 
if Limon ro the white Wine, it will be the | 
lf better, I 
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117. To make Almond Batter to 
look white. 


Take about two Quarts of Water, the 
bottom of a Minchet, and a Blade of large 
Mace, boil it half an hour, and let it ſtand 
till it be cold, then take a Pound of ſweet 
Almonds blanched , and beaten with Roſe- 
water very fine, {o ſtrain them with this 
Water many times, till you think the, virtue 
is out of them , and that it be a thick Al- 
mond Milk , then put it into a Skillet, and 
make it boiling hor, that it ſymper,then take 
a ſpoonful of the Jnice of a Limon, and 
pur into it, ſtirring of itin , and when, you 
perceive it ready to turn, then take 1t from 
the fire, and take a large fine Cloth, and 
caſt your Liquor all over the Cloth with a 
Ladle, then ſcrape it altogether intv the 
middle with a Spoon , then tie it hard with 
a Packthred, ſo let it hang til] the next mor- 
ning, then putitina Diſh, and ſweeten t 
with Roſewater and Sugar, put a little Ara- 
bergreece if you pleaſe. 


118. For the Ptiſck, 


Take 2 Pottle of ſmall Ale, one Pound 
of Raiſins of the Sun ſtoned , with a little 
hand- 
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handful of Peniroyal , boil theſe together, 
and add little Sugar-candy to it, and take 
five or ſix ſpoonfuls at a time four or fiv- 
times in a day for a good white. 


119. Marmalade of Apricocks. 


Take the ripeſt and ſtone them and pare 
them, and beat them in a Mortar, then boil 
the Pulp in a Dith over a Chafing-dith of 
Coals, til] it be ſomewhat dry , then take 
the weight in fine Sugar , and boil it to a 
Candy height, with ſome Rolewater, then 
put in your Pulp, and boil them together 
till tt will come from the bottom of the 
Skillet, and always keep it ſtirring , for 
fear it burn, then put it into Glaffes, 


I20. Syrup of Turneps. 


Take of the beſt and pare them, and bake 
them in a Pot, then take the clear Juice from 
them , and with the like weight in fine Sn- 
garemake it into a Syrup, and add a. }xtle 
Licoras to it, and take 1-ofen, 


121. To make good Felly. 


Take a lean Pig, dreis it clean, and boil.it 
1 a ſuſficient quantity of Fair Water , with 
tour 


ear I. 


The Queen-like Cloſet. 69 


# tonr Ounces of green Licoras ſcraped and 


bruifed, Maidenhair two handtuls , Colts- 
tot one handtn}, Currans halt a Pound , 
Dates t wo Ounces ſtoned and fliced, Ivory 
one Ounce , Hartſhorn one Ounce, boll 
theſe to a ſtrong Jelly, and ſtrain it, and 
take off the Fat, then put to it half a Pound 
of Sugar, and half a Pint of white Wane, 
and ſo eat it at your pleaſure. 


122, A moſt excellent Cordial proved 
by very many. 

Take three Grains of Eaſt Indian Be- 
Zoar, as much of Ambergreece, powder 
them very fine with a little Sugar, and min- 
gle it with a ſpoontul and half of the Syrup 
of the juice of Citrons,one Spoonful of Sy- 
rup of Clovegil}iflowers , and one ſpoontul 
ct Cinamon Water, fo take it warmed. 


123. To make the black Juice of 


L 1C0r 85, 

Take two Gallons of running Water , 
three handfuls of unſet Hyſop, three pounds 
and half of Licoras ſcraped, and dried in 
the Sun and beaten, then cover it cloſe, and 
boi] it almoſt a whole day in the Water , 
when it 1s enough, ir will be as thick as 
Cream , then Jet it ſtand all night, the next 
morning ſtrain it, and put it in ſeveral Pans 

in 
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in the Sun to dry, til] ir work JiKe wax , 
then mould it with White Sugar Candy 
beaten and fearced, and print it n little 
Cakes, and print them with Seals, and dry 
them. 


124. To take Marchpane. 


Take tvo Pounds of Jordan Almonds, 
blanch and beat them in a Mortar with 
Roſewater, then take one Pound and half.of 
Sugar finely ſearced, when the Almonds are 
\l beaten co a'fine Paſte with the Sugar , then , 
Wn rake 1t out of the Mortar, and mould it with 
Wl Afearced Sugar, andletit {tand one hour to 
n'' cool, thenrol it as thin as you would do 
I! for a Tart, and cut itround by the Plate , 
then ſzi an edge about it, and pinch it, then 
ſet it 08.4, bottom of Wafers, and bake ita 
little, then Ice it with Roſewater and Sugar, 
and the White of an Egg beaten together, 
and put it into the Oven again, and when 
you ſee the Ice riſe white and high, take it 
out, and ſer up a long ptece of Marchpane 
firſt baked in the middle of the Marchpane, 
Rick it with ſeveral ſorts of Comfits, then 


White of an Egg beaten. 
125eT0 


hy on Leaf-gold with a Feather and the 
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125. To preſerve Green Pippit5e 


Scald ſome green Pippins carefully, then 
pcel them, and put them into warm watery 
and cover them, and let them ſtand over a 
flow fire til] they are as green as you would 
have them, and ſo tender as that a ſtraw 
may-1an.through them, then to every- pound 
of Apples, take one. pound of fine Sugar, 
and half 2 pint of water , of which make a 
Syrup,and when you have {cumm'd it clean, 
put in your Apples, and let them boil a 
while, then ſet them by till the next day , 
then- boil them 'thronhly , and put them 


Up. 


126. To preſerve Peaches. 


Take your Peathes when yes may,P rick 
a hole X Lig hi them , ſcald chem in fair 
water, and-rub he, For. off from chem with 
your Thumb , rhen put .them in another 
warm Water over a -]uw: fire, and cover 
them ti, they be green, then take their 
weight in fine $ygar and alirtle water, boil 
it and ſcum it, then put in. your Peaches, and 
boil them tili they are clear , ſo you may do 

green Plumbs or green Apricock S. 


127, Mare 
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I27. Marmalade of Damiſons. 


Take two Pounds of Damſons, and one 
Pound of - Pippins pared and cut in pieces , 
bake them in an Oven with a little fliced 
Ginger, when they are tender, poure them 
into a Cullender, and let the Syrup drop 
from them, (then ſtrain them, and take as 
much ſugar as the Pulp doth weigh, boil it 
to a Candy height with a little water, then 
put In your Pulp, and boil it till it will come 
trom the botrom of the Skiller, and ſo put 
It up. 


128. Marmalade of Wardens. 


Bake them in an earthen pot , then cut 
them from theCore and beat them in a Mor- 
tar, then rake their weight in fine Sugar , 
and boil it to a Candy height with a little 
water, then put in your Pulp with a little 
beaten Ginger, and boil it till ir comes from 
the bottom of the Poſnet ; and ſo do with 
Quinces if you pleaſe. 


129, Marmalade of green Pippins 
to look green. 


72 


dcald them as you do to preſerve , then 
amp them ina Mortar , and take their 
weight 
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4 Weight in hne Sugar , boil it to a Candy 
height with alittle water , then boil it and 
the Pulp together, till it will come from 
the bottom of the Poſnet. 


130, Topreſerve green Walnuts, 


' Take them and ſteep them all night in 
water,in the morning pare them and boil 
them 1n fair water til] they be tender, and 
then ſtick a Clove into the head of each of 
them,then take one Pound and half of Sugar 
toevery pound of Walnuts, and to every 
pound of Sugar one Pint of Roſewater,make 
a Syrup of it, and ſcum it, then put in' your 
Walnuts, and boil them very leaſurely till 
{ theyareenough , then pur in a little Musk 
or Ambergreece with a little Roſewater , 
! and boil them a little more,and put them ups 
* It is avery goed Cordial, and will keeg 
{even years Or More. 


131. To dry old Pippins. 


!  Parethem, and borea hoke through them 
! with alittle Knife or Piercer, and cnt ſome 
4 of them in halves, take out the Cores of them 
as you cut them, ten put them into a. Syrup 
of Sugar and water, as much as will cover. 

J them in. a broad preſerving Pan, let them 
boil fo faſt as may be ; taking them ſome- 

- E times 
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times from the fire, fcamming them clean, 
when you pereeive your Applies clear, and | 
Syrup thick,then take them up, and fer them 
intoa warm Oven from the Syrup,all night, | 
the next morning turn them, and put them 
in again, ſo do till they are dry , if you 
pleaſe to gliſter ſome of them, pur them inta 
your Candy-pot but one night, and lay 
them to dry the next day,and they will look 
like Cryſtal, 


132. To preſerve Bullace as green 4s | 


graſs. ; 
Take them frelh gathered , and prick 
them in ſeveral places, ſcald them as you do | 
your greenPeaches, then take their weight ? 
m fine ſugar , and make a Syrup with a lit- 
tle water, then put in your Bullace, and boil | 
them till. they be very clear, and the Syrup | 
very thick, 


133. To preſerve Medlars. 


Take them' at their full growth , pare (- 
them as thin as you can , prick them with | 
your Knife, and parboil them reaſonable 
render , then dry them with a Cloth, and F 
put to them as much clarified ſugar as will |: 
cover them , let them Þoil leiſurely,turning 
them often, till they have well taken the ſu< | 


gar, 


- 
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Far, then put them into an earthen Pot,and 
let them ſtand till the next day, then warm 
them again half an hour, then take them 
up and lay them to drain, then put into that 
Syrup halt a pint of water wherein Pippins 
have been boiled in lices, and aquarter of a 
Pound of freſh ſagar, boil it, and when it 
will jelly, put 1t to the Medlars in Gallipots 
or Glaſtes 


134. To make Conſerve of Violets, 


 Takea pound clean cut from the whites, 
ſtamp them well in a Mortar , and put to 
them two or three Qunces of white Sngar- 
Candy, then take it out and lay itupon a 
{leeked Paper, then take their weight in fine 
ſugar, and boil it to a Candy _ with 
a little water , then put in your Violets, and 
a litrle Juice of Limon, and then let them 
have but one walm or two over the fire , 
ſtirring it well ; then take it off, and when 


It 15 between hot and cold, put it up, and 
keep it. 


135. To caſt all kinds f ſhapes, what 


1 2ou pleaſe, and to colour then. 


Take half a pound of refined Sugar , 
boil it to a Candy height with as much Roſe- 
Water as Will melt it, then take moulds 
3} 8 made 
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made.of Alabaſter, and lay them in water 
one hour before you put in the hot Sugar, 
then when you have put in your Sugar turn 
the mould about in your hand till it be cool, 
then take 1t out of the mould, and colour it 


according to the nature of the Fruit you. 


would have it reſemble. 
136. To dry Pears without Sugar. 


Pare them, and leave the ſtalks and pipps 


on them, then bake themin an earthen pot 
with a little Claret Wine , covered, then 
drain them from. the Syrep, and dry thent) 
upon Sieves 1n 2 warm Oven, turning them 
morning and evening , every time you turn 
them hold them by the ſtalk and dip them 
in the Liquor 95th they were baked and 
fat them every time a little. 

If you do them carefally they will look 
very red and clear and eat moiſt, when they. 


are dry put them'up, 


137. To make Rasberry Wine. 


Take Rasberries and bruiſe them with the 
back of- a ſpoon, and Rrain them, ant 
2 bottle with the juyce, ſtop it, but not 
very cloſe, let it ſtand-fonr or five Ccays, 
then pour it from the Grounds into a Bgſon, 
and put as much White-wine or Rbeniſh as 
your 
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your juyce will well colour, then ſweeten 
it with Loaf Sugar , then bottle it and keep 
it, and when you drink it you may per- 
fume ſome of it with one of the Lozenges 
ſpoken of before, 


138, To preſerve Oranges 711 jelly. 


Take the thickeſt rind Oranges, chipped 
very thin, lay them in water three or four. 
days, ſhifting them twice every day , then 
boil them in ſeveral waters, till you may 


runa{ſtraw through them, .then Jet them lye 


ina Pan of water all night, then dry them 


-gently 1n a Cloth, then take to every Pound 


of Oranges one Pound and an half of Su- 


.oar, and a Pint of water, make thereof a 


ſyrup ; then put 1n your Oranges, and boll 
them a little, then ſet them by till the next 
day, and boil rhem again a little, and fo 


. do for four or five days together, then boil 


themy41ll they are very clear, then drain 
them in a ſieve, then.take to every Pcund 
of Oranges. one quarter of a Pint of wa- 


ter where fliced Pippins have been boiled 


into your ſyrup, and to every quarter of a 
Pint:of that water,.add a-quarrer of a Pound 
of freſh- Sugar, boil it till it will jelly, then 
put your Oranges into a Pot or a Glaſs,and 
pat the jelly over them; yon may if you 

3 pleaſe 
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Fleaſe,take all the Meat out of ſome of your 
Oranges at one end, ard fill it with preſer- 
vid Pippin , and if you put tn a little Juice 
of Orange and Limon into your Syrup 
_ It 1s almoſt boiled, it will be very fine 
taſted, 


138, To make Criſtal Jelly. 


Take a Knuckle of Veal and two Calves 
Feet, lay them in water all night, then boil 
rhem in Spring water, til] you perceive 1t to 
be a thick Jelly, then rake them out, and let. 
your Jelly ſtand till it be cold, then take the 
cleareſt, and put it into a Skillet, and ſweet- 
en it with Roſewater and fine Sugar, anda. 
Ittle whole Spice, and boil them together a 
Itttle, and ſo eat it whenit is cold. 


139. To make China-Broth, 


Take three Ounces of China liced thin, 
and three Pints of fair water, halt awounce 
of Harts-horn, let it ſteep together twelve 
hours, then put in a Red Cock cut in pieces 
and bruiſed , one Ounce of Raiſins of the 
Sun ſtoned, one ounce of Currans, one ounce 
of Dates ſtoned,oneParlley root,one Fennel- 
root, the Pith being taken out, a Intle Bur- 
rage and Bugloſs, and a little Ptmperne] , 
two Ounces of Pearl Barley ; boil all theſe 
(Oge- 
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together till you think they be well boiled, 
then ſtrain it out, 


140. To make Court Perfumes, 


Take three Ounces of Benjamin, lay K« 
all night in Damask Roſe buds clean eut from 
the white, beat them very fine in a- ſtone 
Mortar till it come to a Paſte, then take it 
out and mix it with a dram of Musk finely 
beaten, as much Civet, mould them up 
with a little ſearced Sugar, and dry them 
between Roſe Leaves cach of them, then 
dry them very well and keep them to burn , 
one at a time is ſufficient. | 


141. 4A Syrup for a Cold, 


Take Long-wort of the Oak, Sage of 
Feruſalem, Hyſop, Colts-foot, Maidenhair, 
Scabious, Horehound, one handful of each, 
four Ounces of Licoras ſcraped, two- 
Oouces of Anniſeeds bruifſed., half a 
pound of Raiſins of the Sun ſtoned, pur 
theſe together into.a Pipkin with two quarts 
of Spring water , let them ſtand all night 
to infuſe cloſe ſtopped , when it is half 
boiled away, ftrain it out, and put to it 
to every pint of liquor a pound of Sugar and 
ball it to a Syrup. 


Blg T42, To 
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142, To make white Marmalade of 
Dninces, 


Coddle them ſo tender that a ſtraw may 
run thorow them, then take grated Quinces 
and ſtrain the Juice from them , then lice 
your ſcalded Quinces thin and weigh them, 
and take alittle above their weight in fine 
Sugar , wet your Sugar with the raw juice, 
boll it and ſcum it, then put 1n your ſliced 
Quinces and boil them up quick till they 
jelly, then put them into Glaſſes, 


14.3. The white juyce of Licoras, 


Take one pound of Licoras clean ſcra- 
ped, cut ic thin and ſhort, and dry it in 
an Oven, then beat it fine in a Mortar, 
then put it into a ſtone Jugg, and put there- 
to of the water of Colts-foot, Scabius, Hy- 
ſop and Horechound, as much as will ſtand 
four fingers deep above the Licoras, then 
ſet this Jugg , cloſe ſtopped, into a Kettle 
of water , and keep the water boiling , 
let ir be ſtuffed round with hay that it jog 
not, let itſtand ſo four honrs, and ſo do 
every other day for the ſpace of ten days s 
then ſtrain it mto adith, ſer the diſh over 
boiling water , and let it yapour away till it 
be thick , thenadd to it one pound of fine 
; SUgar- 


) 


The DQueen-ltke Cloſef, 5r 
Sugar-Candy, the beſt and, whiteſt you can 
get, beaten very well,then put it into*ſeveral 
diſhes and dry. it in the Sun, or in a warm 
Oven, beating it often with bone knives till 
it be ſtitf, then take as much Gum Dragon 
ſteeped in Roſe-water as will make it pli- 
able to your hand , then make it into little 
Rolls, and add two grains of Musk or Am- 
bergreece and a few drops of Oyl of Anni- 
ſeed, and ſo make them into little Cakes, , 
__ print them with a. Seal and. then dry. 
em, 


144. To ary Plumbs naturally: 


Take of: any: ſort and prick them and pu* 
them into the bottom of a Sieve duſted with - 
Flower to keep them from ſticking,let them 
ſtand in a warm Oven all night; the next- 
morning tarn them upon: a clean Sieve, and + 
ſo 'do every day till you ſee. that they are. 
very dry. | 


I45. To dry preſerved Pears.. 


Walſh them from their Syrup z- then take. 
ſome fine Sugar and boil it ro-a- Candy- 
height with a little water, then- putin-your 
Pears:, and ſhake them very well up. an 
down, then lay them upon the bottons of a : 
Sieve, and dry them in a-warm Oven:and {0 - 
Keep them... 146..T0- 
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146, To make little Cakes with 
Almonds. 


Put into a little Roſewater two grains of 
Ambergreece, then take a ponnd of blan- 
ched Almonds and beat them with thts Roſe- 
water, then take a Pound of your fineſt Su- 
gar, beaten and ſearced, and When your 
Almonds are well beaten , mix ſome of the 
Sugar With them, then make your Cakes, 
and lay them on Wafer theets ; and when 
they are halt baked, take the reſt of the Su- 
gar, being boiled ro a Candy height with a 
little Roſewater , and ſo with a Feather 
waſh them over withthis,and let them ftand 
a while longer. 


147. To make wery pretty Cakes that 
will keep a good while, 


Take a Quart -of tine Flower and the 
yolks of 4 Eggs,a quarter of a pound of Su- 
rar, and aliule Roſewater, with ſome bea- 
t-n Spice, and as much Cream as will work 
Li into a Paſte, work it very well and beat 
it, then.rowl it as thin as poſhible, and cut 
them round with a Spur, ſuch as the Paſtry 
Cooks do uſe ; then fill them with Currans 
f1ſt plumped a lictle in Roſewater- and Su- 
gar, {0 put another ſheet of Paſte over apa 
an 
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and cloſe them, prick them, and bake them 
but let. not your Oven be too hot, you may 
colour ſome of them with Saftron if you 
pleaſe, and ſome of them you may ice over 
with Roſewater and Sugar, and the White 
of an Egg beaten together, 


I48.. To make a Pate to waſh your 
hands withal, 


Take a Pound of bitter Almonds, blanch 
them.and beat them very fine in a Mortar 
with four Ounces of Figgs, when it is come 
to a Paſte, put it into a Gallipot and keep: 
it for your uſe; a little: at a time wall 
_ ſerve. 


149 To keep Flowers all the Tear, 


Take any ſort. of pretty Flowers you 
canget, and have in readinels ſome Roſewa- 
ter. made very ſlippery by laying Gum 
Arabick therein , 

Dip your Flowers-very well, and ſwing 
it out again,. and ſtick-them in a lieve to.dry 
in.the Sun, ſome other of them you may 
duſt over with fine Elower., and fome with 
ſearced Sugar, aſter-you have. wetted. them, 
and ſo dry them, 

Either of them will be very fine, but thoſe 


With.Sugar Will not Keep ſo well as the 0+ 
; them 


84 The Queen-like Cloſet, 
ther ; they are good to ſet forth Banquets, 


and to garniſh Diſhes, and will look very 
frelh, and have their right ſme}, 


150. Conſerve of Barhberries. 


Take Barberries, infuſe them in a pot as 
other Fruits ſpoken of before, then _ 
them, and to every pound of liquor take tW® 
pounds of Sugar , boil them together over 
the bre till it will come from the bottom of 
the Poſner, and then put it into Gally-pots 


and keep it with fine Sugar ſtrewed over 1t. 


151. To preſerve Barberries without 
Fire, 


Take your faireſt bunches and lay a Lay 


of fine Sugar into the bottom of the pot , 


and then a Lay of Barberries,and then Sugar 
again , till all bein, and be ſure to cover 
them deep with Sugar laft of all, and cover 
your pot with a bladder wet and tyed on, 


tharno Air get 1n, and they will keep and 


be good, and much better to garatſh diſhes 
with than pickled Barberries, and are very 
pleaſant ro eat, 


152. To 


; 
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182, To Candy Almonds to look a 
though they had their Shells on, 


Take Jordan Almonds and blanch them, 
then take fine Sugar, wet it with water, and 
boil it to a Candy height,colour it with Co- 
chineal, and put in a grain of Ambergreece ; 
when you ſee it at a Candy height, put in 
your Almonds well dried from the Water, 
and ſhake them over the fire till you ſee they 
are enough , then Jay them in a Stove or 
ſome other warm place. 


I53.To Candy Carrot Roots, 


Take of the beſt and Boil them tender ; 
then pare them, and cut them in ſuch pieces 
as you like , then take fine Sugar boiled to 
a Candy height with a little Water , then 
put in your Roots, and boil them till you 
ſee they will Candy , but you muſt firſt 
boil them with their weight in Sugar and 
ſome Water, or elſe they will not-be ſweet 
enough . when they are enough, lay.them 
into a Box, and keep them dry : thus you 
may do green Peaſcods when they are very 
young, if you put them into boiting water, 
and [et thera bo! cloſe covered till they are 
green, and then boiled in a Syrup , _— 

- then 


_ —_— Reg 
—— Iz __———_ 


a -—— 4p — —— 
- - _- = 
— >< WW a-- : 


_ Wc _ 


li At 


—_ 


— 
— 


< by = mn - x - _ __ _ = = 
— ST _— - * © 7” Yr _ 
— __ _—_ . — ww 29-_ - 
—_ _— —_ - - — —_ _ — —_ _- bl - <——_ ht — —_— - _ — —__ 
- * —— — 4 ——— 
— — - - . —— — 
”— —_— COo—— - _ =y - — _— _ _ - — - - - ————— m = 
T——— — VEE Aa a. _ » ——+— <—_—_ - - w - — = _—— _— = — —z — - - _ __ = V7 - 
- - - < * 
-” - o a 
—— <2 A wo 
AED _ , Free 
— A = - - . -— 


__—__CqCrqMIBCt_mcqm,c.-. 


_ 

—_  — _——— 
— ——— -- 

 @—_ _ — 


_— —_ —__ 
s 6 -_ - -—— > 
— - — OO a DA Aro - — — 
— 
_—_ 
————>— — 
— 


35 The Queen-like Cloſet. 


then the Candy , they will look very finely, 
and are good to ſet forth Banquets, but have 
no pleaſant taſte. 


154. To make Syrup of Violets, 


Take Violets clipped clean from the 
Whites, to every. Ounce of Violets take 
two Ounces of Water, ſo ſteep. thera up- 
on Embers till the Water be as blew asa 
Violet, and the Violets turned white,then 
Put in more Violets into the ſame Water, 
and again the third time, then take to every 
Quart of Water tour Pounds of fine Sugar, 
and boil it to a Syrup, and keep it for your 
uſe ;'thus you may alſo make Syrup of 
Roſes. 


155. To make a Syrup for any Congh, 


Take four Ounces of Licoras ſcraped and 
braiſed, Maidenhair one Ounce , Anileeds 
halt an Ounce, ſteep them in Spring water 
half a day, then boil it half away, the firſt 
quantity of water which you ſteep them.in 
muſt be four Pints, and when it 1s half boi- 
led away , then add to it one Pound of fine 
Sugar , and boil it to a Syrup, and take two 
ſpoonfuls at a time every night when you 
20to reſt, 
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156. 4 pretty Sweet-meat with Roſes 
and Almonds. 


Take halt a Pound of Blanched Almonds 
beaten very fine with a little Roſewater,two 
Ounces of the Leaves of Damask Roſes 
beaten fine, then take half a pound of Sugar, 
and a little more , wet it with water, and 
boil it to a Candy height, then. put in your 
Almonds and Roſes, and a-grain of Musk 
or Ambergreece, and let them boil a little 
while together, .and then put it into Glaſſes, 
and it will be a fane ſort of Marmalade. 


£57. The beſt fort of Hartſhorn Jelly 


to jerve 1 a Bangquete 


Take fix Ounces of Hartſhorn, put 1t 1n- 
to two Quarts of Water and let it infuſe up- 
on Embers all night, then boi 1t up quick, 
and when you find by the Spoon you fir it 
with, that it will ſtick to your mouth, if you 
do touch it, and that you find the Water'to 
be much waſted, ſtrain it out, and put in a 
little morethzn half a Pound of fine-Sugar , 
alittle Roſewater, a Blade of Mace, and a 
Stick of Ginamon, the Juice of as many 
Limons wiil gjve it a good taſte, with 

wo. 


two Grains of Ambergreece , ſet it over a 
flow fire, and do not let it boil, but. when 
you find it to be very.thick-in your mouth, 
then put it ſoftly into Glaſſes ; and ſet it into 
a Stove, and that will make 1t tojelly the 
better. 


158. To make Orange or Limon Chips. 


| Taketthe parings of either of theſe cut 
thin, and boil them in ſeveral waters till they 
be tender, then. let them lie in cold water 
a while, . then take their weight in Sugar or 
more, and with .as much water as will wet 
it, boil it and ſcum it, then drain your Chips 
from the cold water, and put them into a 
Gally«pot , and pour this Syrup boiling hot 
pon them. ſo let them {tand_. till the next 
day, then heat the Syrup again and pour 
over them, {o do till you ſee they. are very 
clear, every day do ſo till the Syrup be 
very thick, and then lay them out 1n a Stove 
to dry. 


159, To wake Cakes of Almonds 
in this ſlices. 


Take four Ounces of Jordan Almonds , 
blanch them in cold water, and ſlice them 
thin the long way, then mix them with 
little thin pieces of Candicd Orange and 
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Citron Pill , then take ſome fine Sugar boi- 
ledto a Candy height with ſome water, put 
in your Almonds, and let them boil till you 
perceive they will Candy, then with a ſpoon 
take them our, and lay them in little Lumps 
upon a Pie-plate or fleeked Paper, and be- 
fore they be quite cold ſtrew Caraway 
Comfits on them, and fo keep them very 
dry. 


160, To make Chips of any Frait. 


Take any preſerved Fruit , drain it from 
the ſyrup, and cut it thin, then boil Sugar 
to a Candy height, and then put your Chips 
therein,and ſhake them np and down till you 
ſee they will Candy, and then lay them out; 
or take raw Chips -of Fruit boiled firſt im 
Syrup, and then a Candy boiled, and put 
over them hot, and ſo every day, till they 
begin to ſparkle as they lie, then take them 
out, and dry them. _ 


161, To preſerve ſweet Limons. 


Take the faireſt, and chip them thin, and 
put them into cold water as you chip them, 
then boil them in ſeveral waters till a ftraw 
may run throughthem, then to every pound 
of Limon, take a pound and half of fine Su- 
gar, andaPint of water, boil i together, 
an 
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and ſcum it, then let your Limons ſcald in it 
a little,and ſet them by till che next day, and 
every other day heat the ſyrup only and put 
to them ; ſodo g times,and then at laſt boil 
them in the Syrup till they be clear,then take 
them out, and put them into Pots, and boil 
the Syrup a little more, and put to them , it 
you will have them in Jelly, make your 
Syrup with Pippin water, 


162, To make a Cuſtard for a Conte 
ſumption, 


Take four Quarts of Red Cows Milk, +: 
four Qunces of Conſerve of Red Roſes, pre- {? 
pared Pearl , prepared Coral, and white 
Amber, of each one Dram, two Ounces of 
white Sugar Candy, one grain of Amber- 
greece , put theſe into an earthen pot with ' 
ſome leat gold, and the yolks and whites ; 
of twelve Eggs, a little Mace and Cina- 
mon , and as much fine Sugar as will ſwee- 
ten tt well : Pafte the Pot over and bake it 

| with brown Bread, and eat of it every day . 
!,, folongasit will laſt, 


163. To make Chaculats, 


Take half a Pint of Claret Wine, boil 
K alittle, then ſcrape ſome Chaculato very * 
fine and pur into it, and the Yolks of two { 


Eggs * 
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Epos, ſtir them well together'over a ſlow 
Fire till it be thick, and ſweeten it with Su- 
gar according to your taſte, 


164. To dry any ſort of Plumbs, 


Take to everp pound of Plumbs three 
quarters of a pound of Sugar , boil it to 
a Candy height with a little water, then put 
in your Plumbs ready ſtoned, and let them 
boil very gently over a ſlow fire, if they be 
white ones they may boil a little faſter, then 
ſet them by til] the next day, then boil them 
well, and take them often from the fire 


+ ror fear of breaking , let them lie in their 


Syrup for four or five days, then lay 
them out upon Steves. to dry, in a warm 
Oven or Stove , turning them upon clean 
Sieves twice every day , and fill op all 
the broken places, and put the sKkins 
over them , when they are dry, waſh off 
the clammineſs of them with warm wa- 
ter , and dry them in the Oven, and 
"= will look as though the dew were upon 
Tem, 


I65. To make Jelly of Quinces, 
Take your Quinces, pare them and core 


them, and cut them in quarters, thet put 


ehem into a_new carthen pot with a narrow 
mouth 
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mouth , put in ſome of the cores in the bot- 
tom, and then the Quinces, paſte it vp 
and bake it with brown Bread , then run it 
thorough a bagg of boulting ſtuff as faſt as 
faſt as;you can, and cruſh it pretty hard , 
ſo long as it will run clear, to every pound 
of it take a pound of fine Sugar, and put 
into it, and let it ſtand till it be diffolved, 
then ſet it over a ſlow fire, and ſcum 1t 
well, and keep it ſtirring till it jelly, then put 
it into Glafles and keep it in a Rove. 


166. To make a Toſſet, 


Take a Quart of White-wine and a quart 
of Water, boil whole Spice in them, then 
take twelve Eggs and put away half the 
Whites, beat them very well, and take the 
Wine from the fire, then put jn your Eggs 
and ſtir them very well, then ſet it on a ſlow 
fxe, and ir it till it be thick, ſweeten it with 
Sugar, and {trew beaten Spice thereon, then 
ſerve it in, 
You may put in Ambergreece if you like 
It, or one pertumed Lozenge. 


167. To make 4 Sack Poſſet. 


Take two quarts of Cream and boil it 
with whole Spice, then take twelve Eggs 
well beaten and ſtrained , take the _ 
rom 


ne.” 


The Nuetcen-ltke Tloſet, 93 
' from the fire, and ſtir in the Eggs, and as + 
much Sugar as will ſwetten ir,then put in ſo 

much Sack as will make it taſte well, and ſet 
it on the fire again, and let it ſtand a while, 
then take a Ladle and raiſe it up gently 
from the bottom of the Skillet you make it 
in, and- break it as little as you can, and fo 
do till you ſee it be thick enough, then pur 
it into a Baſon with the Ladle gently, if you 
do it to0 much it will whey, and that 15 not 
good. | 


168. Another way for a Poſſet. 


Boil a Quart of Cream as for the other; 
then take the Yolks of fourteen Eggs and 
four Whites,beat them and ſtrain them,take 
the Cream from the fire, -and ſtir in; your 
Eggs, then have your Sack warmed in a Ba= 
ſon, and when the Cream and Egps are well 
mixed, put it to the Sack, and ſweeten it to 
your taſte with fine Sugar, and let it ſtand 
over a Skillet of ſeething water for a while, 


169. To preſerve Pippins in thin ſlices 
in Felly. 


Take of the faireft Pippins, pare them , 
and ſlice them into cold water , to every 


pound of Pippins take a pound of Sogans 
and 
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and a Pint of Water, boil it and ſcumit, 
then ſhake your Pippins clean from the wa- 
ter, and put them into the Syrup, boil them 
very clear and apace, then put in ſomethin 
Chips, or Orange or Citron preſerved, and 
to one Pound of Pippin , put the Juice of 
two Oranges and one Limon,then boil them 
a little longer till you ſee they will jelly,and 
then put them into Glaſles , but take heed 
you lay them in carcfully,and Jay the Chips 
here and there b:tween, then warm the Jelly 
and put ſoftly over them, 


170. To preſerve Currans in Jelly, 


Take the faireft azd pick them from the 
Stalks, and ſtone th:m, then take their 
weight in tugar, wet it with water, boil jt 
and fcum it, then put in your Currans, and 
boil chem up quick, ſhake them ofren and 
ſcum them, and when they will jelly they 
are enough ; then put them into Glaſſes ; 
thus you may do white and red both, and 
they will be in a3 tift Jelly, and cut 
- well. 6 not cover them before they be 
col. 


PS. GS fo Y” . A yg ba 
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Take them and {0n: them , then weigh 
them, and to evc:y Found of Apricocks 
| take 
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; take a Pound of fine Sugar beaten ſmall , 
then pare your Fruit, and as you pare 
them, caſt ſome Sugar over them, and ſo 
do till all be done, then ſet them onthe fire, 
and let the Sugar melt but gently, then boil 
them a little in the Syrup, and ſet them by 
rill the next day, then boil them quick , 
and til] they be very clear, then put them 
in Pots, and boil the Syrup a little more, 
and put it to them, if you would have 
them in Jelly , you muſt put ſome of the 
Infuſion of Goosberries, or of Pippins in-. 
to your Syrup, and add more Sugar 
tO it, 


I72, To preſerve Cornelions. 


Take the faireſt and weigh them, then 
take their weight in Sugar, and lay a Lay 
of Sugar into the Pan, and then lay a Lay of 
Cornelions till all be in, and let your laſt 
Lay be Sugar, then put a little water into 
the midſt of the Pan, and ſet it on the fire, 
and when the Sugar 15 melted boil them up 
quick, and take them often and ſhake them, 
and ſcum them, when you do perceive them 
to be very clear, they are enough, 


173. To 
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173. To make Marmalade of Cor« 
| nelions, 


Take them ard ſtone them , and weigh 
them , andto every pound of Fruit take a 


- 
=- 
2 
- 


: 


pound of Sugar , wet it with water, and * 


boil it toa Candy height, 'then put in your 
Fruit and boil it very clear and quiok, and 
ſhake it often, and ſcum it clean; when 
you ſee it very clear and very thick, it is e- 
nough , you mult keep it in a Stove or ſome 
warm place. | 


174. To preſerve Datſons. 


Take the faireſt, not too ripe, and take 
their weight in Sugar, wet your Sugar With 


alittle water , boil it and ſcum it, then put 


in your Damſons and boil them a little,then 
ſet them by till the next day, then boil them 
till they be very clear, and take them from 
the fire ſometimes, and let them ſtand a 
while to keep them from breaking , when 
they are clear, take them out, and put them 
into Glaſſes, and boil the Syrup to a Jelly 
and pour on them'; be Very careful how you: 
take them to put them into your Pots or 
Glaſles for fear of breaking them, 


I75. To 
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175. To make Orange Marmalade. 


Take half a Pound of Orange Chips ten- 
derly boiled 1n ſeveral Waters, and beaten 
fine 1n a Mortar, then take a Pound of fine 
ſugar , wet it with water , boil it and ſcum 
it, then put in your Orange , and halt a 
Pound ot Pippin alſo beaten fine, and ler 


| them boil together till they are very clear , 


then pur inthe Juice of one Orange and one 
Limon, and ſtir it well, and let it boil 4 
while longer, and then take ic off and put ir 
into Glaſles. 


176. To make Jelly of Pippins. 


Take Pippins, pare them thin into a long 
Gallipot , and fer that into boiling water 
cloſe covered, and fo let it ſtand three or 
four hours, they mult be ſliced thin as well 
as pared ; when you think they are infuled 
enough , pour the Liquor from them , and 
to every Pint, take a pound of Sugar dou- 
ble refined and put it into your Liquor, boil 
them together till you find it will Felly , 
then put little ſmall pieces of Grange Pill 
into it finely ſhred, the Juice of one Q- 
range and one Limon, and let it boil a little 
longer, and ſo put it into Glaſſes, and 

F (ct 
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ſet them into a Stove , with the Pulp that 15 
jeft you may make Paſte if you pleale, 


177. ToCanay Angelica. 


yl Take the tender green ſtalks and boil * 

WK | them in water till they be render, then peel 
them, ane put thern into azother Warr Wa- 
ter, and cover them. till they are very green 
over a ſlow fire, then lay them on a clean 
Cloth to dry, then take their weight in fine 
Sugar, and boil it to a Candy height with 
ſome Roſewater,then put in your ſtalks, and 
boil them up quick , ard ſhake them often, 
and when you judge they bc enongh , lay 
them on a Pie-plate,, and open them with 2 | 
little ſtick , and ſo they w:!l be hoilow, and - 
ſome of them you may braid , and evil 
ſome of them, ſo keep them dry. - 


178. To make Seea-ſtuff of 


Rasberries: 


Take Rasberries and bruiſe them, and 
|| take thetr weight in fine Sugar, and boil it 
to a Candy herght with a little water, then 
put in =_ bruiſed Rasberries, aid bo1l 
them till you ſe they will jelly very well. 
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179. To make Syrup of Gilly-flowers 


Take Clove-gilly-flowers, and cut them 
from the Whites, then take their weight in 
ſugar beaten fine, then put a little ſugar into 
your Gally-pot, and then a Lay of Flow- 
ers,and then ſugar again,till all be ſpent,and 
let ſugar be the laſt, then pur in a Clove or 
two, according to your quantity, and a lit= 


' tle Malago ack, and ſo tie your Pot up 


cloſe,and ſet it into a Pot or Kettle of boil- 


ing water, and let them ſtand till they are 
* infu 


ſed, then poure ont the Liquor and 


| ſtrain the reſt, but not too hard, then take 


this liquor and vapour it away over ſeething 
water till it be of a good thickneſs, then 
take your ſtrained Gilliflowers and put 
them into a Pot with ſome White-wine Vi- 
negar, and cover them over with fine Sugar, 


' andſo keep them, they are a better Sal- 
: lad than thoſe you pickle up alone; as you 


= | 
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make this, you may make ſyrup of any 
Herbs or Flowers, 


180. To make moſt excellent Cake. 


' Take a ſtrik'd Peck of Flower, ſix pounds 
of Currans, half an Ounce of Mace, half 
an Ounce of Cinamon, a quarter of an 


Ounce of Cloves, as much of Nutmeg. 
F 2 ; half 
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kalf a pound of fine Sugar,and as muchRofke- 
water as you pleaſe , beat your Spice, and 
put that and your Fruits with a little Salt n- 
to your Flower, then take Cream or new 
Milk as much as you think fit , diflolve 
thereinto two pounds of freſh Butter, then 
put it in a Bafin with the ſugar and a Pint 
of Sack, knead it with a Wine-Pint of Ale- 
Yeſt, knead ut til] it riſe under your hapd, 
Jer all things be ready and your Oven hot 
before you go to knead the Cake. 


181, To rake Pomatun ths beſt 
way. 


Take-the Caul of a Lamb new killed, 
pick it clean from the Skin, and lay ttin 
Spring-water nine days,ſhiiting it every day 
twice, then melt it, then take yellow Snails, 
flamp them, and put them into a Glaſs with 
Roſewater four days, ſtop the Glaſs and 
ſhake it three or four times a day, then take 
white Lilly roots, ſtamp them , and train 
chem, put the Juice of them into the Glaſs 
withthe Snails, then ſet a Skillet on the fire 
with fair water,and let 1t botl, then put your 
tried Lambs Caul into an earthen baſin, and 
ict it melt, then take your Glaſs with Snails 


4rd roors,and {train it through a thick cloth, 
then 
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then pur it into that tried ſtuff, then take half 
an Ounce of white Sugar-Candy unbeaten 
put it in, and tir it over the fare, till that be 
diflolved, then take it from the fire, and pur 
in three Qunces of ſweet Almonds, keep 
it boiling and ſtirring a little longer , then 
take it of 3nd let it ſtand till it be reaſona- 
bly cool, then beat it with a wooden Slice 
till it be very white,then put in a little Roſe- 
water, and beat it a little longer, and then 
Keep it in Gallipots ; you mutt pur 1n a cru{t 
ot bread when you melt it in the $killer, and 
When the Sngar-Candy goes Tn, take 1t out. 


112, To rake the Bean Bread, 


Take a pound of the beſt Jordan Aimonds, 
blanch them in cold water,and ſlice them ve- 
ry thin the long way of the Almond with a 
wet Knife, then take a pound of double refi- 
ned Sugar well beaten, and mix. with your 
Almonds, then take the White ot one Eg 
beaten with two ſpoonſuls of Roſewarter, 
and as the Freth ariſeth, caſt it all over your 
Almonds with a Spoon, then mix them well 
together, and lay them upon Water ſheets, 
npon flowered Plates, and ſhape them as 
you pleaſe with your knife and your fingers, 
then ſtrew Caraway Comfits, and Orange 
and Citron Pill cut thin, or ſome Coriander 
F 3 Com- 
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Comfits , ſo ſet them into an Oven not too 
hot, and when they have ſtood about half an 
hour, raiſe them from their Plates,and mend 
what you find amiſs before they be too dry, 
then ſet them into the Oven again, and when 
they are quite dry, break away the Wafers 
with your fingers, and then clip them neatly 
with a pair of Scizzers , and Jay on ſome 
Leaf-Gold it you pleaſe. 


182. To make an excellent Cake with 
Caraway Comſits, 


Take fire Pounds of Manchet Paſte min=- 
vled very Riff and light without Salt, cover 
it, and letit be rifing half an hour, when 
your Oven is almoſt hot, take two pounds 
and half of Butter, m—_ J00d , and melt 
it, and take five Eggs, Yolks and Whites 
beaten, and half a pound of Sugar, mingle 
them all together with your Paſte, and let it 
be as lithe as Soſftble you can work it, and 
when your Oven 1s hot and ſwept, ſtrew in- 
ro your Cake one Pound of Caraway 
Comfits , then butter a baking-Pan, and 
bake itin that, let it ſtand one hour and 
quarter ; When you draw it, lay a courſe 
Linnen Cloth and a Woollen one over it, ſo 
let it lie til] tt be cold , then put 1t into an 


Qven 
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Oven the next day, for a litcle time, and it 


will eat as though it were made of Almonds, 
you muſt put in your Sugar after your But- 
ter. | 


194. To make Diet Bread or 
Jumbolds. 


Take a Quart of fine Flower, half a 
Pound of. fine Sugar, Caraway ſeeds, Co- 
riander ſzeds and Anjiſeeds bruiſed, of each 
one Qunce, mingle all theſe together, then 


j take the Yolks of eight Eggs, and the 


W hites of three,, beat them well with four 
fpoonfuls of Roſewater, and ſo knead theſe 
all together and no other Liquor, when 1t 15 
well wrought, lay it for one hour in a linnen 
cloth before the Fire, then row! it out thin, 
tiethem'in Knots and prick them with a 
Needle, lay them upon Butter'd Plates, and. 
bake them in an Oven-not too har. 


185. To rake Cider or Terry as clear 
as Rock water, 


Take two Quarts. of Cider; half a Pint 
of Milk, put rhem both in an Hipocras bag, 
and when it runs clear, bottleit up, and 
when'it is a Month old, it will ſparkle in the 
Glaſs as vou drink it,. F 4 186, 
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186. To make Almond Bread, 
Take a pound of Almonds blanched,and 


heaten with Roſewater, then take a pound. 


of Sugar beaten fine, and a little grated 
Bread finely ſearced, put them into a Plat- 
ter wich your Almonds, and ſtir them well 
rogether, ſer them over a Chafing diſh of 
Coals, and boil them till they are as ſtiff as 
Pafte, ſtirring them contnnally, then mould 
them well and put them in what ſhape you 
you pleaſe , print them, and ſet them. into 
:9me warm place to dry. 


187, To make good Almond Milk. 


Take Jordan Almonds blanched and beat- 
en with Roſe water, then ftrain them often 
with fair water, Wherein hath been boiled 
Violet Leaves and fliced Dates; when your 
Almonds are ſtrained, take the Dates and 
put to it ſorpe Mace, Sugar, and a little Salt, 
warm it a little, and ſo drink 1t, 


198, To make white Leach, 


Take ſweet Almonds blanched and beat- 
en with Roſewater , then ſtrained with fair 
water , wherein hath been boiled Aniſeeds 
and Ginger, put to it as much cream, where- 
tn pure limglals hath, been bolled , as = 
maKke 
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make it ſtiff, and as much Sugar as you 
pleaſe; let it be ſcalding hot , then run '! 
through a ſtrainer, and when it is cold, ſlic© 
it out, it is very good for a weak body. 


189, To make Red Leach or Tellow. 


Red by putting Tornſel into it , or Co- 
chineal , Yellow by putting Saffron 1n 1t.. 


190. Cinamon or Ginger Leach. 


Take your Spices beaten and ſearced, and 
mix them with your ſearced Sugar, mouid 
them up with Gum Arabick infuled in Roſe-: 
vater, and ſo print:them and dry them. 


191. To make Leach of Dates. 


Take your Dates ſtoned and peeled very 
clean within, beat them fine with Sugar ,. 
Ginger and Cinamon, and alittle Roſewater 
til it will work like Paſte, then print them: 
and keep them dry. 


192. To make fine Cakes. 


Take a Quart of Flower, a Pdund of ſu- 
v2r, a Pound of Batter, .with three or four 
Yolks of Eggs, . a. little Roſewater, ana-a: 
ſpoonſul of Yeſt', .then roul them ont thin, 
while the Paſte.ts hot, prick them, angler. 
them to the Oven. not-t09- hox.. 
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193. To make Corniſh Cakes. 


Take Claret Wine, the Yolks of Eggs, 
and Mace beaten fine, and ſome Sugar and 
$al:, mingle all theſe with Flower and a lit- 
tle Yeaſt, knead it as ſtift as you can, then 
put in Butter, and knead it ſtiff again, and 
then ſhape them and bake them. 


194. A Cordial Syrup. 


Take one Pound of Juice of Barrage, 
and halt ſo much of the Juice of Balm, boil 
them together, and when the groſineſs of 
the Juice ariſerh, then put in the Whites of 
two Eggs beaten with Roſewater, and when 
you ſee them begin ro grow hard, putin a 
ile Vinegar, ler them boi] rogether, and 
{cur it clean, and run it through a Jelly- 
Bag., then ſet it over the fire again, and add 
t01t one Pound of fine Sugar, and a little 
Safiron, and ſo boil it till you think it be 
EnOVven, 


I95.. For aConſumption, 


of each one handful, Hyſop and Balm, of 
each hait- a handtu], Licoras ſliced, one 
Cunce, Ptony Root one Ounce. boll theſe 
together. in 1Wo Pints and ha't of Spring 
| ___ water 
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water until it be half conſumed, then ſtrain: 
the Liquor from the Herbs, then take four 

* Ounces of- Currans waſhed clean,.dried and 
! beaten ina Mortar, boil them in the Liquor 

+ a little while, then ſtrain it,. and put to 
- the Liquor half a Pound of Sugar, and- 
+ ſo boll it to a Syrup, and take often ot it, 


' 196: For a Conſumption. 


; TakeaPintof good Wine - Vinegar, and. 
Y half a Pint of Colts-foot-water,. half a. 
Pound of Figs well bruifed , then ſtrain it,. 
and boil it with a Pound of Sugar to athick. 
| OYrup. 


19 7. A very good Perfume, 


* + Six Spoonfuls of :Roſewater,, Musk, Am- 

+ bergreece and Civet, of each two Grains, 2- 

; Intle Sugar beaten fine , mould them up to- 

: gether with-Gum-Dragon ſteeped in Roſe-- 

F wang make them in little Cakes and dry- 
them, 


I98, A- Cordial fo canſe ſleep. 


Two ſpoonfuls of Poppy water, . two 
; ſpoonfuls-of- Red Roſewater, one ſpoonful 
4 of Clove-Gillyflower Syrup ,. and a little 
| Diaſcordjum., mingle them together , and-: 
+ take them at the time of reſt, 
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199. To perfume Gloves, 


Take four Grains of Musk and grind it 
with Roſewater , andalſo eight Grains of 
Civet,then take twe ſpoonfuls of Gum dra- 
gon ſteeped all night in Roſewater , beat 
theſe to a thin Jelly, putting in half a ſpoon- 
tu! of Oil aft Cloves, Cinamon and Jeſla- 
mine mixed together , then take a Spunge 
»1d dip it therein , and rub the Gloves all 


over thin, lay them in a dry clean place ? 
tight and torty hours , then rub.them- with 


your hands till they become limber, 
200, A very good Perfume to burn, 
Take 2 ounces of the Powder of Juniper 


Wood, 1 Ounce of Benjamin,one Ounce of * 


Storax,6 drops of oil of Limons,as much oil 
of Cloves, 10 grains of Musk, 6 of Civer, 
mold them up with a litthe Gur dragon ſtee- 
xd in Roſewater;make them in little'Cakes, 
and dry them between Roſe Leaves , your 
Juniper wood mult be well dried , beaten 
and ſearced. 


201. To-preſer ve Cherries in Jelly. 


Take fair ripe Cherries, and ſtone them, : 


then rake a Utle moxe than their werght in 


ne Sugar, then take the juyce of ſome other | 
; Cherries, 


: 


: 
I; 


y 
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Cherries, and put a ſpoenful of it in the 
bottom of the Fgſnet , then put ſome of 
your Sugar bearer fine into the Poſnet with 
zt., and then a Intle more juyce, then: put 
in your Cherries, then put in Sugar, and 
then jayce, and then Cherries again, thus 
do till yon have putin all, then let them boil 
apace till the Sugar be melted , ſhaking 
them ſometimes , then take'them from the 
fire., and let them ſtand- cloſe covered one 
hour, then. bajl them up quick till the Syrup. 
will jelly. 


202. To dry Apricocks or Pippins to 
look as clear as Amber. 


Take Apricocks and take ont the Stones; 
and take Pipptns and cut them 1n halves and 
core them , let your Apricocks be 'pared 
alſo, lay theſe Fruits in an earthen diſh, and 
firew them over with-fine-Sugar , ſet them 
into a warm Oven, and'as the Liquor comes 
from them put it away, when all the E1quor 
Is come- away turn them and ftrew them 
thick with Sugar on every fide, ſet them 
intothe Oven agaia , and when the Sugar-1s 
melted lay them on a dry dith, and ſer them 
In again, and every day, turn them til they | 
be quitedry, Tims you may dry any fort | 

ot | 
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of Plumbs ot Pears as well as the other,and. 


they will look very clear. 


oe & > 


203 To ary Pears or Pippins without 
| Sugar, 


Take of the faireſt and lay. them in ſweet- 
wort two or.three days, then lay them 1n a 
broad preſerving Pan of earth , and bake 
them, but ler the -Qven be but gently hor, 
then lay them upon lattice Steves and ſer 
them into a warm Oven, and: turn them 
twice a day till they are dry. 


204, The Spaniſh Caray. 


Take any ſort of Flowers well picked 
and. beaten in a Mortar, and put them into 
a Syrup , ſo much as the Flowers will ſtain, 
boil them, and itir them till you. ſee it will 
turn Supar again , then pour It upon a wet 
trencher,. and when i it 15 cold cut it Into Lo- 
zenges,. and that which remaineth 1n- the 
botrom of the Poſnet ſcrape nt clean out,and 
beat it and ſearſe it, then work it with ſome 
Gum Dragon ſteeped i in Roſewater and a lit- 
tle Ambergreece;{o make 1t into-what ſhape 
Fou pleaſe, and ary it. 


205. 
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205 To make Naples Bisket. 
Take four Ounces of Pine Apple ſeeds , 


; two Ounces of (weet Almonds blanched, the 
* Whites of two Eggs, one ſpoonful of Ale- 


' 


Y 


—— 


corn I WP; -..--. 


Yeaſt , one ſpoontul of Rice Flower , one 
ſpoonful of ſweet Cream, beat all theſe to- 
ether in a Mortar, then add to it Musk or 
Amberereece, drop it vpon a Pie-plate, and 
make it in what ſhape you-pleaſe, and fo 
bake it, | 


206. To make Ttalian Bisket, 


Take Sugar ſearced fine, and beat. in a 
Mortar with Gum Dragon ſteeped in Roſe- 
water, and alfo the White of an Egg, till ir 
come to a perfect Paſte, then mould it up 
wi.h ſearced Sugar , Powder of Aniſeeds, 
and a little Musk, and make them in what 
ſhape you pleaſe, and bake them on Pie- 
Plates; but not too much. 


207. To make Hippocras, 


Take to every-Gallon of Sack or White 
Wine, one Pound: of Sugar, one Ounce of 
Cinamon, one Qunce of Ginger, one quar- 
ter of an Ounce of Nutmegs, a quarter-of 
an Ounce of Coriander feed , with a few: 
Cloves 
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Cloves, and a little Long Pepper or a few 


Grains, let all theſe ſteep together four and 
twenty hours, ſtir it twice or thrice in that 


time ; then put to every Gallon one Pint of 


Milk, and run it through a Jelly-Bag,. and 
then bottle it, and let them be ſtopped very 


cloſe, fet them in a coo} place, it will keep 
a Month. 


208. To make Tuff-Tafſity Cream. 


Take a quart of thick Cream, the whites 
of cight Eggs beaten to a Froth with Roſe- 
water, then take off the Froth and putit in- 
to the Cream, and boil it, and always ſtir 
it, then put in the Yolks of eight Eggs well 
beaten, and ſtir them in off the Fire , and 
then on the fire a little while, then ſeaſon it 
with-Sugar, and pour- it ont , and when it 
is cold, lay on it Jelly of Currans or Raſ- 
berries, or what you pleaſe; 


209, Caraway Cake. 


Take one Quart of Flower,and one pound 
of Butter, rub your. Butter into your Flow- 
er very well, then take two Yolks of Eggs 
and one White , two ſpoonfuls of Cream, 
half a Pint ot Ale-Yeſt, mix.them all toge- 
ther, 
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ther, do not knead it , but pull it in preces , 
then ſet it to the fire to riſe, and ſo let it Ire 
- almoſt one hour, turning it often, then-pull 
| It in pieces again, and ftrew in half a pound 
| of Caraway Comfits, mingle them with 
the Paſte , then take ic lightly with your 
| -hand,, faſhion it like an Oval, and and make 

it higher in the middle than the ſides, let 
your Oven be as hot as for a Tart, be ſure 
{ your Oven or Cake be ready both at once, 
| put it upon a double paper bnttered, and let 
' 1t ſtand almoft an hour , when it goes into 
the Oven, ſtrew it thick with Caraway- 
{ Comfits, and Jay a paper over leaft 1t 
ſcorch. 


210, To Candy Barberries, 


Stone the faireſt Bunches you can get, 
7; and as you ſtone them ſtrew in a little Su- 
| gar, then take ſo much water as you think 
will cover them, and let them boil in it 
with a Itttle Sugar a little while , then put 
them into a deep thing that the Syrup may 
cover them, then boil a-little water and 
ſugar to a Candy height , then having your 
Barberries drained well from the.Syrup put 
thera into-the hot Candy, tir them gently 
til the Sugar be diſſolved ,, but do not let 
them boil in ir, then open every —_ 
al 
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and lay them upon the brims of diſhes , 


ſhift them often on clean diſhes and open 


them every time, then ſet them into an 
Oven or Stove to dry. 


211, To make a very fine S$illibub; * 


Take one Quart of Cream, one Pint 
and an half of Wine or Sack , the Juice 
ol two Limons with ſome of the Pill, and a 
Branch of Roſemary, ſweeten it very well, 
then put a little of this Liquor, and a little 
of the Cream into a Baſin, beat them till it 
froth , put that Froth into the Sillibub pot, 
and ſo do til] the Cream and Wine be done, 
then cover it cloſe, and ſet it in a cool Cel- 
lar for twelye hours, then eat it. 


212, Fine ſweet Powder for the hazr, 


Take one pound ofthe beſt ſtarch you can | 


get, put it into a Baſin with half a Pint of 
Roſemary water , as much Roſewater, ſtir 
them well-together with a Spoon, then dry 
them well in the Sun , then take the ſearced 
Howder of Damask Roſes, and four grains 


of Ambergreece, mix it well with your 
Starch, and bt it fine, 


215: 
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213. To make Cakes of Piſtachoes, 


 _Takehalfa pound of Almonds Blanched, 
# half a pound of Piſtachoes. blanched, four 
; Ounces of Pine- Apple ſeeds , beat theſe to- 


. 2 gether in a Mortar with a little Roſewater 


4 till it come to perfe& Paſte, then put jn the 
& wetght of it in Sugar,and beat 1t again, then 
mould it with ſearced Sngar, and lay it up- 
on Wafer ſheets, and faſhion them as you 
$ pleaſc; then ſtick them with quartered Piſta- 
| choes , that they may make it look like a 
Hedghog , then with a Feather Ice them 0- 
g ver with the White of an Egg, Roſewater 


, and Sugar, then bake them carefully. 


214. To make Cakes of Apricocks in 
LUMPS. 


7 Take Apricocks, and pare them and cut 
Z them tn halves, then take thetr weight in 
$ Sugar, put half this Sugar and the Apri- 
4 cocks into a Poſnet, let them boil apace till 
they look clear , then boil the other. part of 
{ the Sugar to a Candy height, then pur them 

together, and ſtir them a while, then put 
them into Glaſles and ſet them into a Stove, 
nd when the one ſide is dry, turn the 0- 
ther, 


215, To 
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215. To make Rasberry Sugar, 


Take the Juice of Rasberries and wet 
your Sugar with it, anddry itina Stove 1n 
little Cakes ; this will keep all the year, a 
little of it being put intoa Glaſs of Wine , 
will give it as good a taſte, as you can delire, 
and as good a colour, in this manner yon 
may make Sugar of any Fruit, Flower, or |! 
Herb. 7 


216. To dry Apricocks, 


Take your faireft Apricocks and ſtone 
them, then weigh them, and as yon pare 
them , throw them into cold water, have in | 
readineſs their weight in fine ſugar, wet it | 
with ſome of the water they lie in, and boil 
 toa Candy height, then put in your A- *' 
pricocks, and bot! them till they are clear, | 
when they have latn three or four days in the | 
Syrup, lay them our upon Glaſſes to dry in 
a ſtove, and turn them twice a day. 


217. To make rough Marmalade of 
Cherries. 


Stone your Cherries, and infuſe them in 
a long Gallipot in a Kettle of boiling witer, 
when they are all to pieces, then take their 
weight 


The Queen-like Cloſet, 117 
; Weight in fine Sugar boiled to a Candy 
height with alittle water, then put 1n your 
; Apricocks and ſtir them over a ſlow fire,bur 
| donot let it boil, when it will jelly , put it 
' into Glaſles. 


' 218, To make ſmooth Marmalade of 
Cherries, 


Infaſe them as you do the other, then 
ſtrain them hard,”and boil the Juice with a 
Candy as you dothe other. 


| 219. To make white Trencher»Plates 
| which maz be eaten. 


Take two Eggs beaten very well, Yolks 
and Whites, two ſpoonfuls of Sack , one 
ſpoonful of Roſewater, and ſo much flow- 
er as Will make it into a Riff Paſte, then 
roule it thin, and then lay 1t upon the out- 
{ides of Plates well buttered, cut thera fir to 
the Plates, and bake them upon them, then 
take them forth , and when they are cc!d, 
take a pound of double rehn'd Sngar beaten 
and fearced,with a Itttle Ambergreece, the 
White of an Egg and Roſewater, beat ineſe 
well together, and Ice your Plates 2] over 
with it, and ſet them into the Oven again 
till they be dry. 


220.To 
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220, To maks the Froth Poſſet, » 


Take three Pints of Cream or new Milk, 


ſet it on the fire, then take (ixteen Eggs and 
put the Whites into a Balin very deep, and 
beat the Yolks by themſelves, make a Cu- 
ſtard with them, and the Cream which 13 on 
the fire, then beat the Yolks to a Frotk with 
a little Sack, and a little Sugar, when 1t ts 
a thick Froth, caſt it into another Diſh with 
2 Spoon, then take halt a Pint of Sack, and 
ſweeten it wit Sugar , ſetit on a Chafing- 
diſh of Coals in a large Baſin , when it 1s 
hot, put in as much Froth as the Sack will 
receive, {tir it in very well, then take your 
Cuftard and pour upon it, tir it all one 
way when you put it in, then it the Froth 
do not cover the top of the Poſlſet , put in 
more, and ſtir it very well, and cover it 
cloſe with a warm Diſh, let it ſtand a while 
upon Coals, but not too hot, you may 
know when it is enough by putting your 
Spoon into the Baſin, for then it will be clear 
in the bottom, Curd in the middle, and 
Froth on the top. 


221. To 


$ 
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221. To make Banbury Cakes. 


Make a Poſlet of Sack and Cream, then 
take a Peck of fine Flower, halt an Ounce 
of Mace, as much of Nuttheg, as much of 
Cinamon, beat them and ſearce them, two 
pounds of Butter, ten Eggs, leaving out half 
their Whites, one Pint and halt of Ale-Yeſt, 
beat your Eggs very well, and ſtrain them, 
then pur your Yeſt , and ſome of the Poſ- 
fer to the Flower,ftir them together,and put 
in your Butter cold in little pieces, but your 
Poſlet muſt be ſcalding hot z make it into a 
Paſte, and let it lie one hour in a warm 
Cloth to riſe, then put in ten pounds of 
Currans waſhed and dried very wel, a little 
Musk and Ambergreece diſſolved in Roſe- 
vaater, put in a Iutle Sugar among your 
Currans break your Paſte 11ito little pieces, 
when you go to put in your Currans, th*: 
lay a Lay of broken Paſte, and then a Lay 
of Currans till all be in , then niingle your 
Pafte and Currans well tog<ther, and keep 
out a little of your Paſte in a warm Cloth 
to cover the top and botrom of your Cake, 
you muſt row! the Cover very thin, and 
alſo the Bottom, and cloſe them together 0- 
ver the Cake with a Ittle Roſewater ; po 
the 
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the top and bottom with a ſmall Pin or Nee- | 
dle, and when it is ready to go into the O- 

ven, cut in the {ides round about, let it 
ſtand two kours, then Ice it over with Roſe- . 
water or Qrange Flower and Sugar, and the - 
White of an Egg, and harden it in the Q- ' 
Ven. 


222, To make Cambridge Aimond 
Butter. 


Take a Quart of Cream and fixteen Eggs * 
well beaten , mix them together and ſtrain * 
them inta 9 Poſticr , ſet thei on a ſoft hre, © 
and ftir them ©-cinoally , when tt ts ready 2 
to boil , pu {.. 4if 24quarier of a Pint of } 
Sack, and ir it .i1! ir 42311 a Curd, then | 
ſtrain the Whey iro#: + if oct 35 may be, | 
then beat four Quices vo. + dAwmnunds 
with Roſewater , then p ud and © 
beaten Almonds and half + Jun + tine 
Sugar into a Mertar, and bu. wh 444 to- 
gether, then pur it into Gi-7 + ...: eat ir 
with bread, it will keep a Fort; :, 


223. To make a Sack Poſjet without 
Milk or Bread. 


Take a Quart of Ale and half a Pint ot | 
Sack, boi! them with what ſpice you pleaſe, 


then take three quarters of a pound of lugar, 
an 
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and twenty Eggs, Yolks and Whites we's 
beaten and ſtrained, then take four Ounces 
0. Aimonds Kone 2nd beaten with Roty- 
Water, put them to the Eggs, and put them 
19 the orncr things 1n the Poinert upon the 
tire, and keep chem ſtircing , and wien 1t 
botleca up, put it into a Balon, and firev 
on beaten ſpice and ivngar , you inutt uſo 
Iwiceten 1t when the Eggs 90 1, 


224. To preſerve Fies and ary tics; 

To every pound of your large ripe £11: 
olih Figs, take a pound of Sugar, and v5C 
Piar of VWater,boll your Sugar ard W ater, 
and ſcum ir, then put in your Figs, and $64] 
th:m very well till they are tender C cloar, 
bot! them very faſt, when they have been 11 
the Syrup a week, boil ſome ſugar ro a Cine 
dy height, and put In the Figs, and when 
you perceive they are enough, ly them out 
L0 Ary. 
225, To pickie inſhrom?s, 


Take them of one nights growth, and 
| peel them inlide and outlide, boil them 11 
Water and Sait onz hour, then lay them 
out to cool, then make a pickle of White 
Wine and White Wine Vinegar, and boil in 
it whole Cloyes, Nutme g5, Mact, and Gin- 
G Cer 


a - 
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yer (liced , and ſome whole Pepper , when Þ 
It is cold, put them into it, and Keep them 
for Sauces of ſeveral Meats , and if yon 
would dreſs them to eat preſently, put them 
in a Diſh over a Chafingdith of Coals with- 
out any Liquor, and the fire will draw out 
their.natural Liquor, which you muſt pour 
away, then put in whole Spice, Onions and 
Butter, with a little Wine, end ſo let them 
ſtew a while, then ſerye it 1n. 


Ky 


226. To preſerve whole Quinces to | 
look red. ; 


When they are pared and cored, put them 
mto cold water, and for every Pound of ? 
Quince take one Pound of Sugar, and a Pint 
of Water, make a Syrnp thereof, then put - 
in:your Quinces, and ſet them on a ſlow hre, * 
cloſe covered, till you ſee they are of a good :;: 
Colour and very tender,then take them ont, : 
and boil your Syrup till tt will Jelly. $ 


227. To make very good Marmalade | 
of Qnuinces to look red. | 


Weigh your Quinces and pare them, cut 
them in quarters and core them , and keep * 
them in cold water, then take their weight 3 
ell © 
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; 1nſugar, and alittle water, and boll it, and 

ſcum it, then put in your Quinces, and fet 

+ them on a flow fire, cloſe covered, till you 

ſee it of a good colour, then uncover it, and 

* boll it up very quick till you find that it will 
' jclly very well. 


228, To make Musk, Sugar. 


Bruiſe {ix grains of Musk and tie them in 
' a piece of Tiffany, lay it in the bottom of 
| aGallipor, and then fill it with ſugar, and 
| tie it up cloſe, when you have ſpent that ſa- 
| Bar, put in ſome more, it wii] be well perfu- 
{ med. 


| 229. An excellent way to make Syrup 
_ of Roſes , or of any other Flower, 


' Fill a Silver Baſon three quarters full of 
+ Spring water, then fill it up with Roſe- 
? Leaves or any other, and cover it, and ſet it 
} upona pot of ſeething water one hour, tllen 
| ſtrain ir, and put in more; and do in like 
& manner, and ſo do ſeven times, then take 
3 to every Pint one Pound of Sugar , and 
F wake a Syrup therewith. 
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230. To ary Roſe Leaves. 


Pick your Roſes, and dry them upon | 


the Leads of a houſe in a Sun-ſhine day, and 
turn them as you do Hay , and when they 
are throvgh dry, kecp them jn broad 


mourh'd Glaſſes cloſe ſtopped. 


231, To Candy Flowers, 


Boil ſome Roſewater and Sugar toge- 
th-:r, then put in your Flowers being very 
&ry , and boil them a liule, rhen ſtrew in 
{0112 fine Sugar over them , and turn them, 
nd boil them a little more, then take them 

r6m the fire, and ſtrew ſome more Sugar |? 
over them, then take them out and lay them ; 
ro «ry, ar open them, and ſtrew Sugar over |: 
them ; they will dry in a 1 


hot F lY. 


A 
-5 


Take one Pound of double refin'd Sugar 
beaten and fearced, and three Ounces of 
Pure white Starch beaten and ſearced \ then 
have ſome Gum-Dragon Iteeped in Roſe- 
warcr, and pur ſome of 1t with the Sugar 
and Stzzch and a liule of Ambergreece into 
- 


£\w hours in a 


LC 


2. The mating of Sugar-Plate and 
eafting Jn it into Moulds, 


A 


. = 
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þ 2 Mortar, and beat them till they come to a 


' perfeRt Paſte, you mult alſo put in alittle 
| White of an” Egg with the Gum, then 
| 


mould it with ſearced Sugar, then duft your 
Moulds with $ogar,then roul ont your Paſte 

. and lay itinto the Monald, preſiing it down 
P into every hollow part with your 1n7ers , 
| and when it hath taken impreſſton, knock 
the Monld on the edge againit a Table and 
it will come out, or you may help it vvitl 
rhe point of your knite , if you find you 
nave put 1n too much Gum , then add more 

; Sugar, if too muci Sugar, then more Gum, 
work it up as faſt as yon can, when they 
come 0Ut of the M»5nlds trim them hand- 
; jomely ; if you would make ſancers, dithzs, 
| or bowls, you muſtrowl it out thin aad put 
| your Paſte into a ſaucer, dith, or bowl for a 
Mouid, and ler them ſtand therein til] they 
d2 very dry, then-gild them on the edges 
with the white of an Egg laid round abont 
the edge with a pene!] , and pre's the Gold 
d9wn With ſom? Corton and when 1t 1s dry 
b-u.h off rhe ſuperfluons looſe Gold with 
t12 foot of an Hare, and it yon would 
have your Paſte exceeding ſmooth, as for 
$ Cards or the like, then roul your Paſte 
npon a flicked paper with a very ſmooth 
Rou'mg-pin, it you would colour any of 
G 3 it; 
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#, you muſt take the ſearced powder of | 


any Herbs or Flowers, firſt dryed, and put 
bo 16 when you beatitin a Mortar with the 
vm, 


233. To tmake Pate of Almonds, 


Take four Ources of Valeatia Almonds , 


blanched and beaten with Roſewarter till ir 
come to perfe& Paſte , then take ſtale 
white bread, grate it and (iſt it, and dry it 
by the fire, then put that to your Almonds 
with the weight of all in fine Sugar , beat 
them very well,and put in ſome Spice beaten 
and ſearced,ther, when it 1s a little coo), roul 
it out , duſt your Moulds and print it, 
and dry it in an Oven, you may if you 
pleaſe put the juice of a Limon into it when 
it is beating, you may make ſome of it into 


Jumbolds, and tie them in knots and bake | 


them upon Buttered Plates, and when they 
are baked,ice them over with Roſewater,Su- 
gar, and the White of an Egg, and ſet 
them intothe Oven again for a while, 


224. To make French Bisket, 


Take half a Peck of fine Flower, two / 
Ounces of Coriander ſeeds , the Whites of |: 


four 


: 
y 
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four Eggs , half a Pint of Ale Yeſt, and 
as much water as will make it up into a ſtiff 
Paſte , let your water be blood warm, then 
bake it in a long Roll as big as your Thigh , 
let it be in the Oven but one hour , when 1x 
is two days old,pare it and flice it thin over- 
thwart, then ice it over thin, and ſet 1t into 
the Oven to dry. 


235. To make Gineer-bread, 


Take three ſtale Manchets grated and [1t- 
ed, then put to them half an Ounce of C1- 
namon, as much Ginger, half an Ounce ot 
Licoras and Aniſeeds tegether, bear all theie 
and ſearce them, and put them in with half a 
Pound of fine Sugar , boil all theſe together 
with a quart of Claret, ſtirring them cont1- 
nually till it come to a ſtiff Paſte, then when 
It & almoſt cold , mould it on a Tabſe with 
ſome ſearced Spice and Sugar , then bake rt 
1n what ſhape you pleaſe. 


236. Another fort of Ginger-bread. 


Take half a pound of ſweet Almonds 
blanched and beaten, half a pound of fine 
Flower firſt dried in an Oven, one Pound 
of fine. Sugar , what ſorts ef Spices you 


G. 4 pleate , 
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caſ, beaten and ſearced, and allo Seeds, 
04t ail thele together with two Eggs, both 
\ ©.k8 and Whates, then mould it with flow- 
nd *rvar together, and fo baxe it 1N 
vx 12t ſhane you \ pleaſe, 


Yau 


{.kea cnart of the fineſt Flower, the 
V\ ::tes 05 three Fogr and the YoIk of 


at: 2 little cold water, mace lt into a 
No <&t Pat :e, then rou] it abroad thin, then 
iy ON Iittie bits of Butter, and fold it over 
a67in, then drive it abroad again, and lay on 
more But ter, and then told it over , and [0 
09 ten times, make i it up for your ule, and 


zur your Fruit or Meat therein and bake tt, 


23 oj Another way for F uff- Paſte. 


Take fine Flower half a Pcck, the Yolks 

1 tive Eggs and one White, one Pound 
by Butter, half a Pint of Cream, and a |it- 
e fair water, break your Butter in little 
= 5 and do not mould it too much , but 
roul it abroad ſo ſoon as you can , and let 
the Butrer be ſeen in ſpots , for that will 
make it hollow when It comes into the. O- 
:n, then put in your Meat or Fruit, and 
cloſe 
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cloſe it over, and waſh 1t over with the 
Yolk of an Egg and Cream beaten togeth:r, 
juſt when you {ct 1r into the 0: 'en, let your 
Oven be quick , hut do not ict it ſtand :00 
long, for that will ſpoil it. 


239. To make ſhort Paſic without 
Buticn, 


ke your Flower firſt, then take a quar* 
it, and the Yolks of three Eggs and a Pint 
of 26 Ii two Ounces of fine Sugar, and a 
IIttle Salt, and ſomake it into Paite, 


240. To Candy whole Spices wilh 4 
hard Kouk k-Candy. 


Take one Pound of fine Supar, ard cight 
ſpoonints of Roſewater , and the w eioht of 
{1x pence of Gum Arabick thar 1s clear,boil 
them together till a dropwill run as ſinall as 
a hair; then put it into an earthen Pip!/iin , 
and | having vetore ſteeped your ſpices One 
night or twoin tolewater, par your fpices 
Into the Pipkin, and ſtop it up cloſe thorns 
Air get in*, keep it in a hot piac? thre? 
weeks, then bre: K ? Your Pot with a Tiattts 
mer. 

Imsyon may do with xrefiryed Cran: 
D ) IZST 


oe 1! 
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ves and Limons, any Kinds of Fruits and 
Flowers, or Herbs it you pleaſe. 


241. To make very fine Bigket, 


Take half a Pound of ſearced Sugar, the 
Yolks of [ix Eggs, a little ſearced ſpice and 
Seeds, and a little Ambergreece or Musk, 
your Eggs muſt be very hard, then put all 
:heſe into- a Mortar: and beat them to- a 
Paſte with a little Gum Dragon ſteeped im 
Roſcwater all night, then mould it up with 
tne Sugar; and make it1mo\pretty Fancies, 
and cry them in a warm Oven. 


242. To make Orange , or Limon or 
Citron Bisket. 


Take either oi theſe preferved and waſh- 
ed from their Syrup, beat them well in a 
Mortar ,. and then put ina little Gum Dra- 
Yon as before, beat thera again together till 
it be a perfe& Paſte, then mould it up with. 
vHugar-ſearced, and make them up in what 
i/hape you pleaſe.and dry 1t. 


The Queen-like Cloſet, 131 


243. To make Bisket of Potato-Roots 
or Parſneps.. 


Take their Roots boil'd very tender, and 
beat them in a Mortar with their weight of 
ſearced Sugar, then put in a little Gum dra-. 
g0N as before, beat them to a Paſte, and 
mould them up with Sugar ſearced, and; 
make them up in what ſhape you pleale,and 
dry them. . 


244 To pickle Oranges or Limons ,,. 
taught me by a Seaman. 


Take thoſe which are free from any ſpotsz 
and lay them gently 1n a Barrel, then ill up. 
the Barrel with Sea-water, and (o- cover: 
your Veſſel cloſe , for. want of Sea-water, . 
you may take fair: water , and make it ſo 
ſtrong with Bay Salt, that it will bear an : 
Egg, and--put to them 1n like manner. . 


245. To keep Grapes freſh and green,, 
taught me by a Sea:Captain.. 


Take your faireſt Grapes- without :any- 
blemiſh , then lay ſome Oats in a Box; and 
then a Lay-of Grapes, and then-more Oats, 
and. 
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:r.d ſo do tit you bave laid 21) 1n, then cover 
the Grapes well with Oats, and cloſe your 
Box tafi that no Air get 1n. 


246, To dry Grapes to keep longer. 
Take your beſt Cluſters and hang them 


9 in a Room upon Lines , and be lure you 
da nor let them touch one another,rhey Wil 
Keep Four Months, | 


2.47. To make IMarmalade of Oranges 
| er Limons, 


Boil the Binds of them 1n ſeveral Waters 
till rhey be very tender, beat them (mall wiih 
ther weighr of Pippins , then take rhe 
veeight 01 all in. ne Sugar , and to every 
Peund of Sugar, a Pint of Water, boil your 
Water and ovgar together, ard make a Sy - 


rup, then put i1 your Pal, and boil Ita 


good while tit! it be clear, then pat jn the 
juice of fume Orange and Limon, ſo much 
as will give it a fine raſte, then boil it a lit- 
tc longer uil you ſee it will j jeuy very well, 

Picn pur ir into Glaſſes, and keep it in a 
1s 1s.very Copdt- 
2), and itoppeth Rheum. | 


2.45 
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248. To make green Ginger wet, 


Take one pourd of Ginger , and Keep it 
1 Red- Wine and Vinegar equally mixed , 
let it ltand ſo cloſe covered twelve days, and 
twice every Cay [{ir itup and down, then 
take rwo quzrts of Red- Wine and as much 
Vinegar, and boil them - together a little 
while, then put in three pounds-of Sugar 
and make a Syruv th-rewith , then put in 
vour Ginger a! d boil it a while , then ſet it 
by t1.i the next eay, ſo boil it every day a 
I:trie, Uli ir be very clear, and ſo keep it in 
the 5Yrup. 


249.70 tnake a Sallad of Limons, 


Take the rinds of Limons cut in halves , 
and bo1i the 7 1n ſeveral waters till they are 
very tender , then take Vinegar, Water and 
Sugar, and make a Syrup, then put in your 
Limons, firſt cut as you would an Apple- 
paring, round and round ul] you come at 
the top, boil them a while in the Syrup, then 
ſet them by till the next day, then boil 
them again a little, and fo do till you ſee 
they be clear, and the Syrup-thick', when 
you ſerve them to the ]able, waſh them. in 
Vinegar, 


250, To 


134 The Nueen-like Cloſet, 


250.To Stew Prunes without fire. 


Take your largeft Prunes well waſhed, 
and put them into a broad mouthed Glals , 
then pnt to them ſome Claret Wine , and 
whole Spice, and cover your Glaſs very þ 
well, and ſet it in the Sun ten days or more, 
and they will eat very finely ; you muſt al- 
ſo put a little Sugar into the. Glaſs with 
them. 


251. To make Syrup of the Juice of 


Citrons Or Limous. 


Take the Juyce of either of them, and 
put twice the weight of fine Sugar therein, 
put it into a long Gallipot , and ſet that pot 
into a Kettle of boiling water, till you ſee 
they be well incorporated, then take it out, 
and when it is cold put it up, | 


- ”* n—_ 


252. To make Tanch, 


Take one Quart of Claret wine, half a j 
Pint of Brandy, and a little Nutmeg grated, * 
a little Sugar, and the Juice-of a Limon , 

and ſo drink it, ths 
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253, To make Limonado, 


Take one Quarrt of Sack, half a Pint of 
Brandy , half a Pint of fair Water , the 
TJuyce of two Limens, and ſome of the Pill, 
ſo brew them together with Sugar,and drink 
It, | 

254+» To mak: Paſte of Potuewaters. 


Take your Pomewater Apples, and put 
them in a long Gallipot, and ſet that Pot in 
a Kettle of botling water , till your Apples 
are tender, then pare them, and cut them 
trom the Core, and beat them in a Mortar 
very well , then take their weight in fine 
Sugar,. and boil it ro a Candy height with 
a little water, then put in your Apples, and 
boil them till it will come from the bottom 
of the Poſner, when it is almoſt cold mould 
It with fearced Sugar, and make it in Cakes: 
and dry them, 


255. To make Sprap of Rasberries, or 
of other Eruits , as Grapes or the. 


lhe, 


Take the Juyce of your Fruits and the 
weight thereot in fine Sugar , mix them 
| LOge- 
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together, and put them into a long Gally- 
por, and ſet that pot 1nto a Kettle of ſeeth- 
10g water, and when you fee it is enough 
Ie&titcool, and then pur it up; after you 
have ſtrained out your Juice, you muſt let 
it ſtand to (cttle three or four days before 
you put the Sugar into 1r, and then take 
only the cleareſt, this 1s exceeding good and 
comfortable in all Feavers, 


256. To make a Candle for a ſick body 


2257 ET LS DS 0h "Ie 
bo1n pleaſars and comfortable. 


Take a quart of white Wine , and boil 
it a While with a Blade of large Mace, and 
a little whole Cinamon, then take four 
Ounces of ſweet Almonds blanched and 
beaten with a little Roſewater , then ſtrain 
your Almonds with the Wine, and ſet it 0- 
ver the fire again , and when 1t 1s ſcalding 
hot, put in the Yolks of four Fggs, and as 
much $42ar as you think hit, 


ei $0. C4 adit 4s ; nt 
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287, How to cover a! kinds of Seeds, 
or iitie pieces of Spices, Or Orange 
or Limon Till, with Sucar for Com 


fits. 

Firſt of all you maſt have a deep bottom- 
ed Batin of Braſs or Latin, with two ears of 
[con to hang it with tyro Cords over ſome 
not Coats, 

You muſt alſo have a broad Pan to put 
Aſhes in, and hot Coals upon them: 

You muſt have a Braſs Ladle to let run 
the Sugar upon the Seeds, 

You muſt have a-Slice ot Braſs to ſcrape 
away the Sugar {rom the lides of the hang- 
ing Bafin1t need be. 

Having all theſe things in readineſs, do as 
followeth - - | 

Take fine white Sugar beaten,and let your 
Seeds and Spice be dry, then dry them again 
mn your hanging Balin : 

Take to every two pounds of Sugar one 
quarter of a pound of Spices or Seeds, or 
luch like. 

It it be Aniſeeds , two pounds of Sugar 
to halt a pound of Aniſceds, will be e- 
nough, ; 

Melt your Sugar in this manner , put in 


three Pounds of Sugar into the Baſin, and 
one 
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one Pint of Water, ſtir it well till it be wet , 
then met it very well and boil it very ſoftly 
until it will ſtream from the Ladle like Tur- 
pentine, and not drop, then let it it ſeeth no 
more, but keep it upon warm Embers, that 
it may run from the Ladle upon the ſeeds. 

Move the Seeds in the hanging Balin ſo 
faſt as you can or may, and with one hand, 
caſt on half a Ladle fnll at a time of the hot 
Sugar , and rub the Seeds with your other 
hand a pretty while, for that will make 
them take the Sugar the better, and dry 
them well after every Coat. 

Do thus at every Coat , not only 11 mo- 
ving the Baſin, but alſo with Rirring of the 
Comhits with the one hand, and drying the 
{ame : 1n every hour you may make three 
pounds of Comfits ; as the Comfits do in- 
creaſe 11 bigneſs, ſo you may take more 
Sugar in your Ladle tocaſt on : 

But for plain Comfhits, let your Sugar be 
of a light decoRion laſt , apd of a high de- 
cotton firſt, and not too hot. 

For crifp #ad ragged Comfxs.make your 
decoction fo high, as that 1t may run from 
the Ladle, and let it fall a foot high or more 
from the Ladle, and the hotter you caſt on 
your ſugar, the more ragged will your 
Combhits be , alſo the Comfits will not ke 
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fo mnch of the ſugar,as upon a light decoRti- 
on, and they will keep their raggednefs 
Jong ; this high decoction mult ferve for 
eight or ten Coats, and put on at every time 
but one Ladle full, 

A quarter of a pound of Coriander ſeeds, 
and three pounds of ſugar, will ſerve for 
very great Combits, 

See that yon Keep your Sugar 1n the Ba- 
ſin always in good temper, that it bura not 
in Fumps, and if at any time it be too high 
boiled, put in a ſpoonful or two of water, 
and keep it warily with your Ladle, and let 
your fire be always very clear, when your 
Comfits be made , ſet them in Diſhes upon 
Papers in the Sun or betore the Fire, or in 
the Oven after Bread is drawn,for the ſpace 
of one hour or two, and that will make 


chem look very white, 
157. To make a fine Cullis or Jelly, 


Take a red Cock , fſcald, waſh, and dreſs 
him clean,ſeeth it 111 white Wine or Rheniſh 
Wine, and ſcum it clean, put in a Pint of 
thick cream to it, then put in whole Spices, 
OUBar and Roſewater , and boil thera toge= 
LNEF, 
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258. 4 waite Jelly with Alzuonds. 


Take Roſewater and Gum Dragon firſt 
ſteeped, or [fingla(s diffolved, and ſome Ci- 
namon whole, ſeeth theſe rogether , then 
take one pound of Almonds blanched and 
beaten with Roſewater, then put them 1n 
and ſceth thera wit% the reſt, ſtir them al- 
ways, and when it is enough, ſweeten 1t t9 
your taſte, aad when it is cold eat it. 


259, To mike ſweet Cakes without 
SUCA”, 


Walſh ſome Parſnep roots, ſcrape them 
and ſlice them very thin dry them in a Diſh 
in an Oven, and beat them to a Powder,mix 
then with an equal quantity of fine Flower, 


mix them wich Cream , heaten Spice and” 


Salt, and ſo make them and bake them. 


260, To keep Rojer or Gilliflowers 
very long, : 

Take them when they are very tre{h, and 
in the bud, and gathered very dry, dip them 
inthe whices of Eggs weil beaten, and pre- 
ſent]y ftrew thereon ſearced ſugar, ana put 
them up in luted Pots, and ſer them in a coo!l 
place, 


—c 
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place, in ſand or gravei, and with a Filip of 
your finger at any time you may {trike off 
the coat,and you will have the Flower freth 
and tar, 


261. How to keep Walnnts long freſh 
and god, 


Make a Jay of the ery ſtampings of Crabs 
when the Verjuice 15s prefſed forth, then a 
Lay ot Walnats, and then Crabs again , till 
all be in, then cover the Veſlel very well, 
and when you <ar them, they will be as 
Llhaugh they were new gathered. 


262, To pickle Quinces, 


' Put them into a Veſſel , and fill up the 
Veſiel with ſmall Ale, or white Wine Lees, 
which ts better, and cover your: Veſlel well 
thatno Air get 1n, 


263. To keep Artichokes, 


Take your Artichokes, and cut off the 
ſtalks within two inches of the Apple, and 
of theſe ſtalks make a ſtrong Decottion , 
ſlicing them into thin and ſmall pieces, and 


boil them with water and ſalt; when It 15 
cold 
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cold, put in your Artichokes, and Keep them 
from the Air, 

When you ſpend them, lay them firſt in 
warm water, and then 1n cold, to take away 
the bitternels. 


264. To twake Clove or Cinamon 
SHgUY, 


Put Sugar 1n a Box , and lay Spices a- 
mong it, and cloſe up the Box faſt, and 1n 
ſhort time it will ſmell and taſt very well. 


265. To make Iriſh Aquavite. 


Take to every Gallon of good Aquavite, 
two Qunces of Licoras bruiſed, rwe ounces 
of Aniſceds bruiſed, let them ſtand fix days 
in a Veſſel of Glaſs cloſe ſtopped, then 
pour out as much of it as will run clear, 
diflolve in that clear ſix great ſpoonfuls 
of the beſt Molaſſes, then put it into ano- 
ther Glaſs, then add to it ſome Dates and 
Raiſins of the Sun ſtoned ; this is very 
good for the Stomach, 


266.T9 
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266. To diſtil Roſes ſpeedily. 


Stamp your Roſes in a Mortar with a 
hile Roſewater, and then diſtill them : 
This way. will yield more water by much 
than the common Way. 
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267. To make Scotch Brewis. 


Take a Mancher and pare off the crult 


then lice it thin and whole round the Loaf, 
and lay theſe ſlices into a deep diſh croſs 
ways , one lice lying upon the edge of 
the other alittle, that they may lye quite 
croſs the diſh, then fill it up with Cream 
and put whole Spice therein, ſo ſet it over 
a Chafing-diſh of Coals very hot , and al- 
Ways. ealt the Cream all over the Bread 
with a ſpoon till all be ſpent , which will be 
above an honr, then take ſome Sack and 
{weeten it with Sugar , and pour all over it, 
and ſerye it to the Table. 


268. To make fine Black Fuddings, 


Take the Blood of a Hog, and ſtrain 
it, and let it ſtand to ſettle, putting in a 


lutle Salt while-it is warm , then pour off 


the 
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the water on the rop of the Blood , ard put 
ſo much Oatmeal as you think fit, let it 
Rand all night, then put in etght Eggs bert- 
envery well , as much Cream as you think 
fir, one Nutmeg or more grated , fome 
Pennyroyal and other H-rbs jared (mall , 
g90d tore of Beer Sewet lured very fall, 
and a little more Salt, m'x the'e ver'! well 
rogether., and then have your Quis v7 
well ſcoured, and {craped wi.; the back 
of a Knite, fill rh-m Hur not roo tull , then 
when you have tycd them taſt, wath theni 
in fair water, aid let your water boil when 
theygoin; then boil them half an hour, 
then fir them with the handle of a Ladle 
and take them up and lay them upon clean 


ſtraw, and prick them with a Needle, and 


when they are a litile cool put them into 
the boiling water agatn , and boil them till 
they are enougit, 


269. To make the be Almond- - 
Pudaines, 


Take a quart of thick Cream and boil it a 
\hite with whole Spice, then put in half a 
pound of {weet Almonds blanched and bear- 
en t9 a Paſte with Roſewater, boil theſe to- 
perker tl] ic will come from the bottom of 
the 


ates ab tonett. I, *= » :, 
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\ the Poſnet, continually ſtirring it for fear it 


burn : 
Then put 1t out, and when it 1s cool, pur 
in twelve yolks of Eggs, and fix Whites, 


ſome Marrow 1n big Bits,or Beet Suct ſhred 


ſmall, as much Sugar as you think fir, then 
fill your Guts being clean ſcraped , you 
may colour ſome of them if you pleaſe, and 
into ſome put plumped Currans , and 60: 
them juſt as you do the other. 


270. To make a Rice Puddine to 
bake. 


Take three Pints of Milk or more, and 
put therein a quarter of a Pound of Rice, 
clean walhed and picked, then fer thera 0- 
ver the fire , and let them warm together, 
and often tir them with a wooden Spoon , 
becauſe that will not ſcrape too hard at the 
bottom , to make it burn , then ler it boil 
till it be very thick , then take it oft and let 
it coo], then putin a little Salt, ſome beaten 
Spice, ſome Raifins and Currans, and ſome 
Marrow, or Beef Suet ſhred very ſmall,then 
butter your Pan, and ſo bake it, but not too 
much, | 


H 271. To 
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boil it and bake 17, 
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271: To make a Pudding of wild 
Curds, 


Take wild Curds and Cream with them, 
put thereto Eggs, both yolks and whites, 
Roſewater , Sugar, and beaten Spice with 
ſome Raiſins and Cutrans , and ſome Mar- 
row, and n little Sait, then butteraPan, 
and baKe 1t. 


272, To make Pudding of Plum Cake, || 


Slice your Cake into ſome Cream or 
Miik, and bot] 1t, and when it 1s cold, put 
in Eggs, Suvar, a little Salt and ſome Mar- 
row, {0 butter a Pan and bake it, or fill guts 


27%. To make Bisket Pudding, 


Take Naples ,Biskets and cut them into}: 
Milk, -and boil 1:, then put in Eggs, Spice | 
Sugar, Marrow, and a little Salt, and fo}; 


CO—_ 
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274. 10 zake a ary Oat mea! Pudding. ; 


Take your Oatmeal well picked, and put 
1:1to ita Jittlz Salt, ſome Raiſins and Cur-| 
ratis,f 
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þ rans, and ſome beaten ſpice, and good ſtore 
\. of Beef Suzt finely ſhred, ſo tie 1t up hard 
ina Cloth, andlet your water boil when 
you put itin , and let it boil very well , it 
- you would butter it, then leave out the Su- 
et ; and if you would leave out the Fruit, 
y then put in ſweet herbs good ſtore. 


275. To make Almond Puddings a 
different way from the other, 


, Take two Manchets and grate them, then 
ſcald them in ſome Cream, then put in ſome 
Almonds Blanched and beaten as you do 0- 
ther, with Roſewater, let there be about 
half a pound, then put in elyht Eggs well 
beaten, ſome Spice, Sugar, Salt and Mar- 
row, and having your Guts well ſcowred 

| and ſcraped, fall them, but not too full, and 

| boil them as you do the other ; or-bake it it 
you pleaſe; Currans will do well 1n it. 


276. To make a Quaking Pudding. 


Take Grated Bread, a little Flower , St= 
2? gar, Salt, beaten Fpice, and ſtore of Eggs 
| well beaten, mix theſe well, and beat them 
1 together, then dip a clean Cloth in hot we- 
- ter, and flower it over, and let one bo!d it 
H 2 at 
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at the four corners till you put 1t in, fo tie it 
up hard, and let your Water boil when you 
pur it in, then boil it for one hour, and ſerve 
it in with Sack, Sugar and Buttcr, 


277. To make good Dumplings. 


Take ſome Flower and a little Salt, and a 
little Ale-Yeſt, and ſo much water as will 
make it into a Paſte , ſo let your water boil 
when you do put them in ; boil them but a 
little while,and then butter them. 


278. Another way to make Dumplings? 


Take half a quarter of a Peck of Flower, 
and ore Egg, yolk and white, half a Pound 
0: Butter broke in little Bits, m'x them to- 
gether with ſo much cold Milk as will make 
't vp, donot break your Butter too ſmall , 
tor then they will not flake ; make them 
vp ike Rouls of Butter, and when your 
water boils, put themin, and do not bel 
them too much, then butter them. 


279. Another way to make Dumplings, 


Take Flower and temper it very light 
with Eggs, Milk, or rather Cream, beaten 
Spice, Sait, anda little Sugar, then wet a 
| 
0th 
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Cloth in hot water, and flower it, and fo 
boil it for a Pudding , or elſe maker pret- 
ty ſtiff with the Flower and a little grated 
Bread, and ſo boil th?m for Dumplings, 
then butter them, and ſerve them 1n. 


28D. To make a green Pudding to 
butter, 


Take a Quart of Cream and bot} it, then 
put in twelve Eggs, yolks and whites well 
beaten, and one Manchet grated ſmall, a 
little ſalt,bezaten Spice and ſome Sugar : 

Then colour ic well with ſome Juice of 
Spinage, or it you will have it yeilow,colour 
it with Saffron , ſo botl it in a wer Cloth 
flowred as before,and ſerve it in with Wine, 
Sugar and Butter, and ſtick it with blanch- 
ed Almonds ſplit in halves, and pour the 
ſauce over it, and it will look like a Hedg- 
hog. 

You may at ſome time ſtick it with Can- 
died Orange Pill or Limon Pill, or Eringo 
Roots Candied, you may ſometimes ſtrew 
on ſome Caraway Coratits, and if you will 
bake it, then put in ſome Marrow, and 
ſome Dates cut ſmall : thus you have many 
Puddings taught in one. 
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231: To make a Pudding of a Hogs 
I 1yer, 


"I 
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Take your Liver and boil jitin water and 
ſalt, but not too much ; 
Then bear it fine in a Mortar, and put t0 
Wh | it 0ne Quart of Cream, a little Salt, Role- 
|| water, Sugar, beaten Spice and Curvans , 
Hale wich tix Eggs beaten very well: mix it well. 
And if you bake it, put in Marrow, Or 1t 
you do1l it in Skins. 
But if you boil itina Cloth, then leave it | 
Out ; and butter it when it is boiled, | 
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582. To make a Rasberr; Pudding. 


Take a Quart of Cream and boil it 
with whole Spice a while, then put tn ſome 
grated Bread, and cover it off the Fire, that 
ir may ſcald a little ; then put in eight Eggs 
well beaten, and ſweeten it with Sugar ; 
then put in a Pint or more of whole Rasber- 
ries, and ſo boil it in a Cloth, and take heed 
you do not boil it too much, then ſerve it in 
with Wine, Butter and Sugar. 

You may ſometimes leave out the Raſ- | 
berries, and put in Cowliip Flowers, or | 
(5005derries, 


— 
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282. To make aCalocs foot Pudding. 


Take thoſe which are tenderly boiled and 
ſhred them {mall with Beet-Suet , then put 
to four Feet one quart of Cream and eighr 
Fggs well beaten, a little Salt, ſome Roſe- 
water and Sugar, ſome beaten Spice, and 
one pound of Curransz mix all theſe well 
together, and boil it or bake ir, but if you 
would Butter ir, then do nor put 1n ouet, 


284. To make a Pudding to roſt. 


Take a Pint of Cream, ſcajd a little- gra- 
ted Bread in it, then put in three Eggs beat- 
en, a little Flower , Currans, beaten Spice,- 
Snet, Sugar and Salt, with ſome Beef Suer 
finely-ſhred, make it pretty ſtiff, and wrap 
It ina LambsCaul,and roſt it on a Spit with 
a Loln of Lamb, if you pleaſe, you may pur 
In a little Roſewater, 


285 « To make Cream of aivers things, 


Take a Quart of Cream and boil it 2 
while, then pat in eight yolks of Eggs, and 
bx Whites well beaten, put them in over the 
Fire , and ſtir them. leſt they turn , then 

= when 
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when {t is almoſt enough, put in ſome Can- 
died Eringo Root, Orange or Limon Pill 
Candied, and cut thin, preſerved Plums , 
\iithourt the Stones, Quince, Pippin, Cher- 
ries, or the like; if you do not like 1t fo 
thick, put fewer Eggs Into It. 


Pa FS + 
286. To make Cream of Articooke 
Bottoms, 


Take a Quart of Cream and boil it with 
a little whole Mace a while, then have your 
Artichoke Bottoms boiled very tender, and 
bruiſe them well in a Mortar, then put 
them into the Cream,and boil them a while, 
then put in ſo many yolks of Eggs as you 
think fir, and ſweeten it to your taſte , 
when you think it is enough, pour 1t ont, 
and ſerve it in cold. 


287. To pickle Barberries, 


Take your Barberries and pick out the 
faireſt Bunches of them , then take theRe- _ 
fuſe, and with ſome Water and Salt, ſo yg 
ſtrong as will bear an Egg, boil them to= 
gether for half an hour or more , then lay 
your fair Bunches into a Pot, and when the 


Liquor 1s coJd, pour it over thera, 
2868, 
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288, To pickle French Beans, 


Take them before they be too old , and 
boil them tender , then put them into a pic- 
kle made with Vinegar and Salt,and ſo keep 
them , it isa very good and pleaſant Sallad. 

289. To pickle Ogſters, 

Take your great Oyſters, and 1n opening 
them ſave the Liquor , then ſtrain it from. 
droſs, add to it fome White Wine, and 
White Wine Vinegar, and a little Salr, and 
{0 let them boil together a while , putting: 
1n whole Mace, whole Cloves, whole Pep- 
per, fliced Ginger, and quartered Nutmegs , 
with a few Bay leaves , when the Liquor 
is boiled almoſt enough , put in your Oy- 
ſters and plump them , then lay them out 
to coo], then put them into a Gally-pot or 
Barrel, and when the Liquor 1s coo], pour 
t over thera, and Keep them from the Air. 


290. To make the best ſort of Wuſiard. 


Dry your Seed very well , then beat it 
dy lictle and little at a time in a Mortar, and 
ſift it, then put the Powder into: a Gally- 
pot, and wet it with Vinegar very wel, 
then pur in a whole Onion., pilled but not 
H 5 cug, 
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cut a little Pepper beaten, a little Salt, and 
a lump of ſtone Sugar. 


291. Another ſort of Muſtard, 


Dry your Horſe-Radiſh Roots in an O-= 
ven very dry,then beat them to Powder and y 
{1ft them, and when you would uſe any, 
wet it with Wine Vinegar, and fo it will 
rather be better than the other. 


292. To keep boiled powdered Beef long 
after it js boiled, 


When your Beef is well powdered, and 
boiled thorowly, and quite cold, wrap It 
ap cloſe in a linnen cloth, and then a weol- 
len one, and fo keep it in a Cheſt or Box 
from the Air, 


| Take three Gallons of new Milk, ſet it 
| oa the fire, and boilit, then put in two 
| Quarts of Cream, and ſtir- it about for a 
while over the fire, then pour 1t ont into 
i ſeveral pans, and cover it till the next mor- 
\f ping , then take it off carefully with a 
if Skigumer, and put. It all 1nto one di;h one 
POR 
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, upon another, then eat it with Wine and 
Sugar, 


294.41 excellent Damask Powder, 


Take of Orrice half a Pound, Roſe leaves 

Y four Ounces, Cloves one Qunce, Lignuns 
Rhodium two Ounces, Storax one Ounce 
and an halt, Bezjamin one Ounce and an 
half, Musk and Civet of each ten Grains, . 
beat them altogether grofly , ſave the Roſe 
leaves you mult put in afterwards. This is 

a yery fine Powder to lay among Linnen. 


THE 


's ECON Y PART 
| The Nueen-like Cloſet : 


Having an Addition of what hath 

} already been treated of, and direcing a 

{ very true and excellent way for all man- 
ner of COOKERY, both Fisn, FLESH, 

and PASTRY ; | 


Shewing , 
The true Sz asonI1NG of all Things 
for Compleat TABLES: 
Alſo 
All Kinds of SAUCES & PICKLES, 


In a very brevious Way. 


ee. ——. 


Here is to be noted, that in dwwers of theſe 
Receipts there are Dire&ions for two or 
 threeſeveral Things in one, not confoun- 
| eing the - Brains with multitudes of 
W ores, to little or no purpoſe, or vain 
{ Expreſſions of things which are altoge- 
; ther unknown to the Learned as well as to 
& the Ignorant : Thisis really imparted for 
| the good of all the FEMALE DEX, 


By Hannah volley, alias Chiloner. 


| Londan, Printed for Hf. Lownae:. 1672, 
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1. To make Elder Vinegar and to co- 
lour it, 


Ake of your beſt white Wine Vi- 
negar, and put ſuch a quantity of 
ripe Elder Berries into it as you 

ſhall think fit, in a wide mouth'd 

Glaſs, ſtop it cloſe, and ſet it in the Sun for 
about ten days, then pour it out gently into 


another Glaſs, and keep it for your uſe; 
thus 
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thus you may make Vinegar of Red Roſes, 
Cowllipps , Gilliflowers, or the like, 


2. To make Metheelin, either Brown 
or White,but White 3s beif, 


Take what quantity you pleaſe of Spring- 
Water, and make it ſo ſtrong with Honey 
that it will bear an Egg, then boil it very 
well, till a good part be waſted, and put in 
to it boiling a good quantity of whole Spice, 
Roſemary , Balm, and other cordial and 
pleaſant Herbs or Flowers. 

When its very well boiled, ſet 1t to cool, 
it being ſtrained from the Herbs, and the 
Bag of Spices taken out , 

When it 1s almoſt cold , put ina little 
Yeſt, and beat it well, then put it into Vel- 
fels when it 1s quite cold, and alſo. the Bag 
of Spice, and when it hath ſtood a few days, 
bottle it up ; it you would have it red, you 
muſt put the Honey te ſtrong Ale Wort in 
ſtead of Water. 


" 
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3. To take Collar a Beef. 


Take a good Flank of Beef, and lay it in 
Pump water and Salt, or rather Saltpeter, 
one day and one night, then take Pepper , 
Mace, Nutmegs, Ginger, and Cloves, with 
a little of the Herb called Tarragon , beat 
your Spice, ſhred your Tarragon, and min- 
gle thele with ſome Suet beaten ſmall, and 
ſtrew upon your Beef, and ſo rewl it up , 
and tie it hard, and bake it in a pot with 
Claret Wine and Butter,let the pot be cove- 
red cloſe, and ſomething in the pot to keep 


the Meat down in the Liquor that 1t may 
not ſcorch, ſet it into the Oven with Houl- 


hold bread, and when it is baked, take it 
out, and let it cool, then hang it up one _ 
night in the Chimney before you eatit, and 
ſo as long as you pleaſe. | 

Serve it in with Bay Leaves, and eat ut 
with Muſtard and Sugar. 


4. To make Almond Puddings with 
French Rolls or Naples Biskets. 


Take a Quart of Cream , boil_it with 
whole Spice, then rake it from the Fire, and 
put in three Naples Biskets , or one Penny 


French Roll ſliced thin , and cover it up to 
ſcald ; 
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ſcald ; when 1t 1s cold, put in four Qunces 
of ſweet Almonds blanched, and beaten 
with Roſewater, the Yolks of eight Eggs, 
and a little Marrow, with as mach Sugar as 
you think fit, and a little Salt, yon may 
boil ir, or bake it, or put it into Skins , If it 
be boiled or baked , put Sugar on it when 
you ſerve it 1n, 


5. To make Barlky Cream. 


Take two Ounces of French Barley, and 
boil it in ſeveral Waters, then take a quart 
of Cream, and boil it with whole Spice, 


put in your Barley , and boil them together 


very well , 

Then put in the yolks of [1x Eggs well 
beaten, and as much Sugar as you think fit ; 
ſtir them well over the fire, then poure it 
out, and when 1t 1s cold ſerve it in , thus 
you may make Rice Cream, onely do not 
boil that, but a very little in Milk, befote 
you put & into the Cream. 


6. To make Cheeſe-cakes. 


Take four Gallons of new Milk , ſet ir 
with a little Runner, and when it is come, 
break it gently, arid whey 1t very well, then 
take ſome Manchet, firſt ſcalded well in new 
Milk, let the Milk be thick withit, and 
while it is hot, put in a quarter of a pound 
of freth Butter, and ſtir 1c 1n, when it 1s 
cold, mix that and your curd together very 
well, then put in one Pound and half of 
plumped Currans, ſome beaten Spice, a ve- 
ry little Salt, Roſewater, and the yolks of 
eight Eggs, half a Pint of Cream, anda 
little Sugar , mix them well together, then 
make ſome Paſte, with Flower, Butter, the 
yolk of an Egg and fair water , and roul it 
out thin, and ſo bake them in bake-pans, 
and do not let them ſtand too long 1n the 


Oven, 


7, Another way for Chee ſe- CARES, 


Takethe Curd of four Gallons of new 
Milk, and put thereto half a pound of Al- 
monds blanched and beaten fine with Roſe- 
water, then put in one Pint of Raw Cream, 


the yolks of ten Eggs, ſome beaten Spice, 
a 
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a little Salt, one pound and half of plumped 
Currans , a little Roſewater, and ſome Su- 
gar, and ſo mix them very well , and put 
them into your Cruſt and bake them. 


8. Another way for Cheeſe- cakes, 


Take the Curd of four Gallons of new 
Milk, beat it weil in a Mertar with half a 
pound of freſh Butter, and then ſeaſon it as 
you do the other above-named, 


9. Another way for Cheeſe-cakes. 


Take the ſame quantity of Curd, and mix 
it with half a Ponnd of Rice boiled tender in 
Mi}k, one quarter of a pound of freſh But- 
ter, the yolks of eight Eggs, one Pint of 
Cream, beaten Spice, two pounds of Cur- 
rans firſt plumped , Roſewater and Sugar, 


and a little Salt, and ſo bake them, not too 
much, 


IO. To maxe a freſh Cheeſe, 


Take fome very tender Cheeſe-Curd , 
Ramp it very well in a Mortar with a little 
Roſewater , wherein whole Spice hath 
been ſteeped, then let it ſtand in a little Cul- 
lender 
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lender about half an hour, then turn it out 


into your Diſh, and ſerve it to the Table 
with Cream, Wine, and Sugar, 


Ii. Another way for afreſh Cheeſe, 


T ake a quart of Cream, and boil in it 
whole Spice, then ſtir in the yolks of eight 
Eggs, ard four Whites well beaten, and 
when they are hot , put in ſo much Sack 
as will pive it a gcod taſte, then ſtir ir 
over the Fire till it runreth on a Curd, 
then beat it 11 a Mortar as the other, and 
ſerve it to the Table with Cream and Su- 


par, 
I2. To make Oatmea! Pudding. 


Take Oatmeal beaten fine, put to it ſome 
Cream , beaten Spice, Roſewater and Su- 
gar, ſome Currans, ſome Marrow, or Beet 
Suet ſhred fine, ard a little Salt, then Butter 
your pan and bake it, 


13. Puddines in Balls to ſtew orto ſry. 


Take part of a Leg of Veal, parbol it, 
and ſhred it fine with ſome Breet Suet, then 
take ſome Cream, Currans, Spice, Roſewa- 
ter, 
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ter, Sugar and a little Salt, a little grated 
Bread, and one handful of Flower, and 
with the yolks of Eggs make them 1n Balls, 
and ſtew the, berween two Diſhes, with 
Wine and Butter, or you may make ſome 
of them in the thipe of Sauſages, and fry 


them in Butter, ſo ſerve them to the Table 
with Sugar ſtrewed over them. 


I4. To boil Pigeons, 


Take your largeſt Pigeons and cut them 
in halves, waſh them and dry them, then 
boil a little water and Salt with ſome whole 
Spice, and a little Faggot of iweet Herbs, 
then put in yuar Pigeons and boil them,and 
when they ate enough, take ſome boiled 
Parſley ſhred ſmall, fome ſweet Butter, Cla- 
ret Wine, and an Anchovy , heat them to- 
gether, then put in the yolks of Eggs, and 
make it thick over the Fire, then put in your 
Pigeon: into a Diſh, garmihed with pickled 
Barberries and raw Parſley, and ſo pour 
over them your Sawce, and ſerve it to the 
Table, | 


I5. To 
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rs. To make an Apple Tanſe. 


Take 4 Quart of Cream, one Manchet 
grated, the yolks of ten Eggs , and four 
' Whites, a little Salt, ſome Sugar, and a lit- 
tle Spice, then cut your Apples in round thin 
{lices, and lay them into your Frying-Pan in 
order , your Batter being hot, when your 
Apples are fried, pour in your Butter , and 
fry it onthe one fide, then turn 1t on a Ple- 
Plate, and ſlide it into the Pan again,and fry 
it, then put it on a Pie-Plate, and ſqueez 
the Juice of a Limon over 41t, and ftrew on 
fine Sugar, and ſerve 1t to the Table. 


15. To make a green Tanſte to fry, or 
boil over a Pot, 


Take a quart of Cream, the yolks of one 
dozen of Eggs and half, their Whites well 
beat,mix them together, and put in one Nut- 
meg grated , then colour it weil with the 
Juice of Spinage,and ſweeten it with Sugar, 
then fry it with Butter as you dv the other, 
and ſerve it in the ſame manner ; but you 
mult Jay thin flices of Limon upon-:this. 

If you will not fry it then butter a Dith, 
and pour it therein, and ſet it upon a Pot 


of 
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of boiling water till it be enough, this is the| 


better and ealier way. 
Thus you may make Tanltes of any other 
things, as Cowlſlips, Rasberries, Violets, 


Marigolds, Gilliftowers , or any ſuch like, 


and colour them with their Juice; you may 
uſe green Wheat inſtead of Spinage. 


I7. To make an Amulet. 


Take twelve Eggs , beat them and ſtrain | 
them, put to them rhree or four ſpoonfuls | 
of Cream, then put in a little Salt, and ha- ' 
ving your frying-pan ready with ſome But- ' 


ter very hot, pour it in, and when you have | 


fryed it a little, turn over both the {ides in- 


to the middle, then turn it on the othe: {1de, 
and when it is tryed,ſerve it to the table with | 


Verjuice, Butter and Sugar. 
18, To make a Chicken-Pie, 


Make your Paſte with cold Cream, Flow. | 
er, Butter and the yolk ofan Egg, roul it | 


very thin , and |ay it in your Baking-pan, 
then lay Butter in the Bottom. 

Then lay in your( hickens cut 1n quarters 
with ſome whole acc, and Nuimeg lliced, 


with ſome Marrow, hard Lettuce, Eryngo | 


Root,and Citron Pill, with a tew Dates ſto- 
ned and {liced : 


Then | 


he! 


' 
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Then lay good ſtore of Butter, Cloſe up 


| your Pie and Bake it : 


Then Cut it open, and put in ſome Wine, 
Butter, and Sugar with the Yolks of two 
or three Eggs well beaten together over the 


| fire, till it be thick, fo ſerve it to the Table, 
; and garniſh your Dith. with ſome pretty 
{ Concelts made in Palte, 


| 19, To tuake a Collar of Brawn of a 


Breast of Pork, 


Take a large Breaſt of Pork, and bone 
It, then roul it up, and tie it hard with 2 
Tape, then boil it water and Sajlt till it be 


q very tender, then make Souce drink for ir 
$ with ſmall Beer , Water and Salt, and keep 
2 tina; 


Serve it to the Table with a Roſemary 


7 Branch in the middle of it, and eat it with 


I Muſtacd, 


J 20, To ſouce Veal toeat like Sturgeoy. 


Take what part of Veal you like beſt , 


FJ and boil it with water and fart, and a bundle 
23 of ſweet herbs,and a little Limon Pill; when 


ir is boiled enough, put into your Liquor ſo 


 F much Vinegar as will make it raſt ſharp, and 


I a 
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a Limon ſliced , and when it 1s cold, put in 
your Veal, and when 1t hath Jain four or 
five days, ſerve it to the Table with Fennel, 
and eat it with ſome Vinegar; you muſt tie 

It up as you do Brawn. ; 


21.70 make a Pasty of a Breaſt of Veal. R 


Take half a peck of fine Flower, and two 
pounds of Butter broken into little bits, one 
Eg, a little Salt, and as much cold Cream, 
or Milk as will make it into a Paſte; when 
you have framed your Paſty , lay in your 
Breaſt of Veal boned , and ſcaſoned with a - 
little Pepper and Salr, but firſt you muſt lay 
in Butter, 

When your Veal is laidin, then put in 
ſome large Mace, and a Limon ſliced thin, 
Rind and all, then cover it well with But- 
ter, cloſe it and bake it, and when you 
ſerve itin, cut it up while 1t 1s very hot, 
put in ſome white wine, ſngar, the yolks ot 
Fggs, and Butter being firſt heated over the * 
Fire together; this is yery excellent meat, \* 


22. To make a Pigeon-Die. 


Make your Paſte as for the Paſty, roul |” 
| thin, and lay it into yorur baking-pan , |? 
\ then Þ 
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then lay in Butter, then mix Pepper and 
Salr and Butter together, and fill the bellies 
of your Pigeons, then lay them in, and 
put in ſome large Mace, and little thin flices 
of Bacon, then cover them with Butter, and 
. cloſe your Pie, and bake it not too much, 


. 23.To boil a Capon or Hen with Oyſters, 


Take either of them, and fill the Belly of 
, It with Oyſters, and truſs it, then boll it 
| ., in white Wine, Water, the Liquor of the 
* . Oyſters, a Blade or two of Mace, a little 
| -- Pepper whole, and alittle Sair; when tt is 
' + boiledenough, take the Oyſters out of rhe 

| belly, and put them into a Diſh , then take 
| | | ſome Butter, and ſome ot the Liquor it was 
, | | bolledin, and two Anchoves with the yolks 
- of Eggs well beaten, heat theſe together over 
1 , the fire, and then put your Oyſters into it, 
, = then garniſh your Diſh with Limon ſliced 
{ - thin, and ſome of the Oyfters, alſo ſome 
> * pickled Barberries and raw Parlley , then 
> lay your Capon or Hen in the middle of ir, 
» and pour the ſauce upon the Breaſt of it,then 
! lay on fliced Limon and ferve it in. 
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24.. 'To make an Olio. 


Firſt lay in your Diſh a Fricaſy made of a 
Calves-head,with Oilters and Anchovies in 
ir, then lay Marrow-bones round the Diſh, 
within them lay Pigeons boiled round the 
Dijth, and thin ſlices of Bacon ,.lay in the 
middle upon your Fricaly a powdred Gooſe 
hoiled, then lay ſome ſweet-breads of Veal 
*yed, and balls of Sawſage-meat here and 
more, witli ome Scotch Collops of Veal or 
o! Mutton : Garniſh your Diſh with Limon 
0: Orange and tome toaſts tor the Marrow 
to ſerve it 1n. 


25, To mare Cracknels, 


Take half a Pound of fine Flower,and as 
rauch fine Sugar, a few Coriander ſeeds 
bruiſed , and ſome Butter rubbed into the 
Flower, wet 1t with Eggs, Roſewater and 
Cream, make it into a Faſte, and rowl it in 
thin Cakes, then prick them and bake them; 
then waſh them over with Egg and alittle 


 Rolewater, then dry them again in the Oven 


to make them mw 


36. To 


Þ 
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26. To mike good Sauce ſor a boiled 
Leg of Mutton, 


Take the beſt Prunes and ſtew them well 
with white Wine or Claret,and ſome whole 
Spice, then ſtrain them into a Dith and fer 
it over a Chafingdilh of Coles, put to it a Jit- 
tle grated Bread, juicc of Limon and a little 
ſalt, then lay your Mutton in a Dith, being 
well boiled with water and falt, pour your 
ſauce to it : 

Garniſh your Diſh with Limon, Barber- 
ries, Parſly, and fo ſerve it in. 


27. To roit Pork without the Skim. 


Take any joint of ſmall Pork, not fal- 
ted and lay it to the fire till the Skin may be 
taken off, .then take it from the fire and 
take off the'$kin, then ſtick it with Roſemia- 
ry and Cloves, and lay ic to the fireagain , 
then ſalt it and roſt it- carefully , then make 
Sauce for it with Claret Wine, white bread 
ſliced thin , a little water, and ſome beaten 
Cinamon , boil theſe well together, then 
put in ſome Salt, a little Butrer, Vinegar, or 
Juice of Limon, and a little ſugar, when 
your Pork is roſted enough, then flower it, 
F:1 and 
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ard lay it into a Diſh with the Sauce, and 
{crve tt 1n. 


28, Ro roſie a Tig like Lamb. 


Take a Pig- cut it in quarters , and truſs 
it 11ke quatters of Lamb, then ſpit It, and 
roft it till you may take off the Skin, then 
take the Spit from the fire, and take the skin 
clean off, then draw it with Parſly, and lay 
it ro the fire, baſte it with Butter, and when 
it 15 enough, flower it and ſerve it to the Ta- 
ble-with Butter, the Juice of Orange , and 
groſs Pepper, and a little Salt. 


29. To make Codling Cream, 


Take fair Codling Apples , and when 
you have ſcalded them very well, peel them, 
and put them into warm water over a few 
Embers covered cloſe till they are very 
vgreen,then take a quart of Cream and bol it 


with a blade of *Mace, and then bruiſe [ix of 


your Codlings very well, and when your 
Cream 1s almoſt cold, put in'your COP 
and ſtir them very well over a flow fire for 
fear they turn, then put in the yolks of Eggs 
well beaten, and what Sugar you think fit, 
and letit be npon the fire, ſtirring it til] you 


think it be enough , then ſerve it in cold. 
30, AM 


L 
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20. A very dainty Surzmer Diſh. 


Set alittle morning Milk with Runnet, as | 
tor a Cheeſe, when it 15 come, flice it out 
with a thin Slice,and lay it into the Dith you 
| K meantoferveit in, and put to it a little raw 
Cream, what Wine you pleaſe, and ſome 
Sugar, and (0 cat It. 


31, To Eutter Lobſters, Crabs or 
Craſ,ſh. 


Take out their Meat and Mince it ſmall , 
and ſet it over a Chafingdiſh of Coals with 
a litie white Wine, a little Salt, and a blade 
of Mace , and when it is very hot, put in' 
{ome Butter and ſome Crums of white 
bread,then warm the ſhells againſt the fire, 
and fill them again with theic Meat, and io 
ſerve them in. 

You may do Shrimps or Pravvns thus, on- 
ly you muſt not put them into the ſhells , a- 
gain,but garniſh yout Dith with them, 


32, To make a very good Cheeſe, 


Take a Pail full of Morning Milk and 
dtroakings, and fer it together with rwo | 
1. 4 ſpoon- 
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ipoonfuls of Runner, and cover it ; when ir 
is come , put 1t into the wheying-Cloth 
gently, and break it as little as you can ; 
whenthe Whey 1s run clean from 1t, put it 
into the Vat, and turn it in the Evening,next 
morning take it out and ſalt it a little, and 
wn it twice a day upon a clean Board, and 
when ttis a week old, lay it into ſome Net- 
ties and that will mellow tt. 

Before you ſet your Milk, you may if 
you pleaſe, colour it with the juice of Ma- 
rigolds, Sptnage Or Sage. 


33. To boil a Ruwp of Beef. 


Take a Rump of Beef a little ſalted, and 
boil it inas much Water, as will cover it, 
and boil a Net full of hard Lettice with it, 
and when it 1s boiled, take your hard Let- 
tice,, ſome Wine, either White or Claret, 
ſome Gravie, ſome Butter and ſome Nut- 
meg, and warm them togethet ; then Diſh 
your Meat, and pour your Sauce over it,and 
garniſh your Diſk with Parley. 


34-To 
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34. To make Fritters of Liver or of 
any other Meat, 


Take your Liver, Capon or Veal, par- 
boil it, mince it ſmall, and then put to ir 
ſome Cream , Eggs, Spice and Salt, and 
make it pretty thick, and ſo fry them ; you 
may add a litle Flower it you will, ſerve 
them in with beaten Spice and Sugar ſtrew- 
ed over them, 


35+ To make au Almond Pudaing to 
be baked and Iced over. 


Take a pound of Almonds blanched and 
beaten with Roſewater , the Yolks and 
Whites of twelve Eggs well beaten and 
{trained , then put 1n Sugar, beaten Spice 
and Marrow, with a little Salt ,, not In too 
hot an Oven ; let this be baked , when it is 
baked, ſtick 1t tull of blanched Almonds, and 
Ice it over wkh Sugar, Roſewater, and the 
White of an Egg beaten together, then ſer 
It into the Oven again, that the Ice may riſe 
and dry, then ſerve it to the Table with fine 
Sugar ſtrewed ppon. the brims of the Daih. 


5 36,70 
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36. To ſouce a Pig in Collars. 


Take the two (ides of a large fat Pig and 
bone them, then take Sage, Salt and grated 
Nutmeg a good quantity, and ſtrew all 0- 
ver the inlides of them , then roul them up 
hard, andtie them well with a Tape, then 
boil them, and alſo the Head very well in 
Salt and Water till they be tender ; then 
take them out of the Liquor, and lay them 
to cool, then put ſome Vinegar and a Lt- 
mon fliced into your Liquor, and heat it a- 
gin, and when it is cold, put in your Col- 
Jars and Head, and when they have Jain a 
weck,{erve them to the Table with Muſtard, 


2.7» To bake Veniſon or Mutton to keep 4 
fox or eight Months, 


Take a haunch of Veniſon, or for want 
ef it, take a large Leg of Mutton, bene it , 
and ſtuffit well with groſs Pepper, Cloves, 


- Mace and Nutmeg mingled with Salt, then 


rub it all over with the like, then put 1t ant 
2 Pot with good ſtore of Butter, and bake 
it with Houthold Eread, and let it be paſted 
over 
I ken pour out all the Liquor, and when 
Fl 
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it is cold, take only the Fat, and ſome more 
Butter ,: and melt them together 1n a Stone- 
Pot ſet into a Kettle of bozling water, then 
pour it into the Pot to your Venifon or Mut- 
ron, and ſo keep it, lice it out, and ſerve 
it to the Table with Muſtard and Sugar, and: 
garniſh it with Bay Leaves. 


38. To pot Pigeons , or wild Fowl, oy 
a Gooſe or Rabbits, 


Take either of theſe, and fi1] their bellies 
with the before named Spices and Salt and 
Butter, and rub them over with the ſame, 
then do juſt as you do the Veniſon. 


39. To boil a large Pike and els 
ck together. 


' Take a large Pike, and gut him and wath 
him, and be ſtre to ſave what is good with-. 
m:him; thentake two great Eels and fcowr 
them well, throw away their Heads , gut. 
them, and waſh them well, and cut them in. 
pieces, then boil ſome white Wine and Wa- 
ter, Salt and ſweet Herbs together ,. with 
ſome whole Spice, and when it boils apace, 
put in your Fiſh ,. and when' it is enough , 
take ſome of the Liquor , two Anchovies , 
{ome 
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ſome Butter and ſome Shrimps taken out » 
of their Shells , and heat all theſe together, 
then put in the yolks of two or three Epps, 
and heat all togerher, then lay ſome Sippets 
of French Bread into your Dith , and fet 
over a Chafingdith of Coals, and lay your 
Fiſh in order upon them, then pour your 
Sawce all overit, and garniſh your Diſh 
with Shrimps, Barberries and raw Parſley , 
{o ſerve it ro the Table very hot. 


40. To rote Eels nith Bacon, 


Take great Eels and-ſcour them wel, and 
throw away the Heads, gut them , and cut 
them in pieces, then cut ſome fat Bacon ve- 
ry thin, and wrap them1n it, and ſome Bay 
Leaves, and (otic them faſt to the Spit, and 
roſte them, and baſte them well with Claret 
Wine and Butter,and when they are enovgh 
dredge them over with grated/bread., and 
ſerve them in with Wine, -Butter ; and An« 
chovies ; Garnijh your Diſh as you pleaſe. 


| 
F 
k 
| 


41- To make a Pie with Eels aud | 
| Orſters, | 


Make your Paſte, and roul it thin , and 
lay it into yuur baking-Pan, then take great 
Fels 


— 


k 
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Fels and flay them, and gut them, cut them 
in pieces, and waſh them, and dry them , 
then lay ſome Butter into your Pie, and fſea- 
ſon your Eels with Pepper, Salt, Nutmeg, 
Cloves and Mace, and lay them in, then 
cover them 2ll over with greaft Oiſters, and 
put in three or four Bay Leaves, then put in 
more of your beaten Spices and Salt , then 
cover them well with Butter , and put 1n 
two or three Spoopfuls of white Wine , ſo 


cloſe it and bake it, then ſerve it in hot to 
the Table. 


42. To mathe a Pie with Parſneps and 
_ Oiſters very good. 


Take your Parſneps tenderly boiled and 
flice them thin, then having your Paſte rea- 
dy laid in your baking-pan , put in good 
ſtore of Batter, then lay in a. Lay of Parſ- 
neps, and ſome large Mace, and Pepper 
cracked:, then ſome Oiſters and Yolks of 
Eggs hard boiled, then more Spiceand bnt- 
ter, then -more Parſneps, then more Oiſters, 
thenmore hard Eggs, more Spice, and.c0- 
ver it well, and bake it, and ſerve ut in hot. 


43. To 
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43: To ares Artichoke Suckers, 


Take your Suckers of Artichokes, and 
pare them as you would an Apple, and caft 
them 1nto water to keep their Colour, and 
to take away the bitterneſs of them, put al- 
ſo ro them the meat which 1s in the ſtalks of 
great Artichokes, then boil Water and Salt 
rogether, and when it is boiling apace, put 
in your Suckers and Stalks tied up in a thin 
Cloth with a blade or two of Mace, and 
when they are enough , melr ſome Butter 
and Vinegar together very thick and- hot., 
and a little Pepper with it, then lay them in 
a Dilh, and pour the Sauce over them, ſtrew 
en a little Salt, and abont the Diſhes , and 
ſo ſerve it in. - 


44 To boil Cucumbers. 


Take your largeſt Cucumbers, ahd wath © 
them and put thera into boiling water made | 
quick with Salt, then when they are bonled 
enough, take up them 'and peel they and 
break them into a Collender, and when the 
Water is well drained from them, put them 
mto a hot Diſh, and pour over them ſome 
Butter and Vinegar a little Pepper and wat, 

rew 
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ftrew Salt on your Diſh brims, lay ſome 
of the Rind of them about the Diſh cut in 
ſeveral Fancies , and ſo ſerve them to the 
Table. 


4.5. To make ſeveral Sallads, and all 
very good. 


Take either the ſtalks of Mallows, or 
Turnip ſtalks when they run to ſeed, or 
ſtalks of the herb Mercury with the ſeedy 
head, either of theſe while they are tender, 
put into boiling Water and Salt, and boiled 
tender , and then Butter and Vinegar over 
them. 


46. To make a Sallad of Burdock , 
good for the Stone, another of the 
tender Stalks of Sow-thiftles, 


Take the infide of the Stalks of Burdock, 
and cut them in thin lices, and lay them in 
water one whole day, ſhifting them fome- 
times , then boil them, and butter them as 
you do the forenamed, © _ (3/% 

Alſo the tender Sralks of Sow-thiltles 
done in like manner, are very good and 
wholſome, 


47. 
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47» To rake a Tart of SPInage, 


Take a good quantity of green Spinage, 
boil it in water and ſalt, and dr.in it well i 
a Cullender, then put to it plumpc} Cur- 
rans, Nutmeg, Salt, Sugar and Butter, with 
a little Cream, and the yolks of hard Eggs 
beaten fine, then having your Paſte ready 
latd in your baking-pan , lay in a little but- 
ter, and then your Spinage , and then a lit- 
tle Butter again; ſo cloſe it, and bake it, and 
ſerye it to the Table hot, with Sugar ſtrewed 
over It, 


a8. Artichoke Cream. 


Take the tender bottoms of Artichokes, 
and beat them in a Mortar, and pick out all 
the ſtrings, then boil a quart of Cream with 
large Mace and Nutmeg, then put in your 
bottoms , and when they have boiled a 
while , put in the yolks of fix Eggs well 
beaten,and ſo much Sugar as you think fir, 
and heat them together over the fire , then 
pour it into a Diſh, and when it is cold ſerve 
x in with Sugar ſtrewed over it. 


49. To 


49. To make very fine Rolls for Noble 
Tables. 


Take half a Peck of fine Flower , the 
yolks of 4 Eggs and a little Salt, with a Pint 
of Ale yeſt, mix them together, and make 
them into a Paſte with warm Milk and a hit- 
tle Sack, then mould it well, and put 1t into 
a warm Cloth to riſe, when your Oven 1s 
hot, mould it again, and make it into little 
Rolls, and bake them, then raſp them, and 
pat them into the Oven again for a while, 
ard they will eat very criſp and fine. 


50, To make ſnort Rolir, 


Take half a peck of fine Flower , and 
break into.it one pound. and half of freſh 
Butter very ſmall , then bruiſed Coriander 
ſeeds, and beaten Spice with a very little 
Sajt and ſome Sugar, and a Pint of Ale- 
yeſt, mix them well together , and make 
them into a Pafte with warm Milk and 
Sack : 

Then lay itinto a warm Cloth to riſe, 
and when your Oven is hot, make it into 
Rolls , and prick them, and bake them, and 


when they are baked , draw them and co- 
ver 
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yer them till they be cold , theſe alſo eat 


very finely, if you butter ſome of them 
while they are hot. 


IT, To areſs Soal:s a fine way. 


Take one pair of your largeſt Soals, and 


flay them on both (des, then iry them in 


ſweet Suet tried up with Spice , Bay leaves, | 
and Sait, then lay them into a Diſh, and put | 


into them ſome Butter, Claret Wine and 
two Anchovies , cover them with another 


Diih , and ſet them over a Chatingdiſh of 
Coals, ard let them ſtew a while , then 


ſerve them to the Table , garniſh your Dilh |: 


with Orange or Limon, and ſqueeze ſome 
over them. 


52, Toftew Fiſh in the Oven, 


" Take Soals, Whitings or Flounders, and 
put them into a Stew-pan with ſo mnch wa- 
rer as will cover them, with a little Spice 
and Salt,a little white Wine or Claret,fome 
Butter, two Anchovies , and a bundle of 
ſweet herbs, cover them and ſet them 1nto 
an Oven not too hot ; when they are c- 
nough, ſerve them in , Garniſh your Diſh 
wherein they lie with Barberries, raw Parl- 
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ley, and lices of Limon, and lay Sippets 
in the bottom. 


53. To bake Collops of Bacon and 
Fggs. 


Take a Diſh and lay a Pie-plate therein, 
then lay im your Collops of Bacon , and 
break your Eggs upon them, 

Then lay on Parſley, and ſet them into 
an Oven not too hot, and they will be ra- 
ther better than fried. 


54. To make Furmity. 


Take ſome new Milk or Cream, and 
boil it with whole Spice, then put in your 
Wheat or Pearl Barley boiled very tender 
In ſeveral Waters, when it hath boiled a 
while, thicken it with the yolks of Eggs 
well beaten, and ſweeten it with Sugar, 
then ſerve it in with fine Sugar on the Brims 
of the Diſh. 
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55. To make Barly Broth, 


Take French Barley boiled in ſeveral wa- 
ters, and to a Pound of it, put three quarts 
of water , boil them together a while with 
ſome whole Spice , then put in as many 
Raiſins of the Sun and Currans as you think 
fit, when it is well boiled, put in Roſewa- 
ter, Butter and Sugar, and (0 eat it. 


56, To inake Barley Broth with Meat, 


Take a Knuckle of Veal , and the Crag- 
erzl of a Neck of Mutton, and boil them 1n 
water and ſalt, then put in ſome Barly, and 
whole Spice, and boil them very well roge- 
ther, then put in Raiſins ſtoned , and Cur- 
rans, and a few Dates ſtoned and fliced thin, 
when it isalmoft enough,put in ſomeCream, 
and boil it a while , then put in plumped 
Prunes , and the yolks of Eggs, Roſewater 
and Sugar, and a little Sack, ſo ſerveitin ; 
Garniſh your Dith with ſome of the Raiſins 
and Prunes and fine Sugar ; this is very 
-=_ and nouriſhing for lick or weak peo- 
ple. 


57. To 
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57. To make Furmity with Meat- 
Broth, 


Boil a Leg of Beef in water and ſalt, and 
Put in a little whole Spice z when it 15 boil- 
ed render , take it up, and put 1nto the 
Broth ſome Wheat ready boiled,ſuch as they 
ſell in the Market, and when that hath boil 
ed a while, put in ſome Milk , and let that 
boil -a while , then thicken it with a little 
Flower, or the yolks of Eggs, then ({weet- 
en it With Sngar, and eat It, 


52. To make Furmity with Almonds, 


Take three Quarts of Cream, and boil 
it with whole Spice, then put in ſome pear]- 
ed Barley firſt boiled in ſeveral waters , and 
When they have boiled together a while,then 
put in ſo many blanched Almonds beaten 
thine with Roſewater,as you think may be e- 
nough, about four Ounces of Barly to this 
quantity of Cream will be enough, and four 
Ounces of Almonds, boil them well toge- 
ther, and ſweeten 1t with Sugar, and ſo 
ferveitin, oreatit by the way , you may 
pur ia Saftron 1t you pleaſe. 


) 9 
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59, To make a haſiy Pudding. 


Take one quart of Cream and boll it, 
then put in two Manchets grated , and one 
Wi k pound almoſt of Currans plumped, a little 

Salrc, Nutmeg and Sugar , and a little Roſe- 
water, and fo let them boil together, ſtirring 
them continually over the Fire , till you ſee 
iN the butter ariſe from the Cream, and then 
; pouritintoa Dithand ſerve it in with fine 
1} Sugar ftrewed on the brims of the Diſh, 


—_——— a. at nd _— ” a —_— 


60. Azother way to make a haſty 
Pudding. 


Take good new milk and boll it, then put 
in Flower, plumped Currans, beaten ſpice, 
Salt and Sugar, and ſtir it continually till 
you find it be enough, then ſerve it in with 
Butter and Sugar, and a little Wine if you 
pleaſe, 


61 To wake Spaniſh Pap. 


Boil a quart of Cream with a little whole 
Spice, when ic 1s well boiled, rake out the 
Spice, and thicken it with Rice Flower, and 
when 
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when it is well boiled, put in the yolks of 
| Eggs, and Sugar and Roſewater, with a ye- 
| ry little Salt , ſo ſerve it to the Table either 
hot or cold, with fine Sugar Rrewed on the 
brims of the Diſh. 


62. To make Gravie Broth. 


Take a good fleſhy piece of Beef, not 
fat, and lay ir down to the fire, and when 
't begins to roſt , (laſh 1t with a Knife to let 
the Gravie run out, and continually baſt ir 
with what drops from it and Claret Wine 
mixed together, and continually cut it , and 
baſt it till all the Gravie be our, then take 
| this Gravie and fet it over a Chafingdiſh of 
Coals with ſome whole Spice, Limon Pill, 
and a little Salr,when you think it is enough, 
ay ſome Sippets into another Diſh , and 
pour it in, and ſerveit to the Table ; Gar- 
nithyoyr Diſh witn Limon and Orange, if 
you pleaſe you may. leave out the Sippets 


and put in ſome poach'd Eggs, done careful- | 


ly. 
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63. To make French Pottage. 


Take an equal quantity of Chervil, hard Þ 
Lettice and Sorrel, or any other Herb as Þ 
you like beſt, in all as much as a Peck will 
hold prefſed down, pick them well, and F 
wath them, and drain them from the water, Þ 
then put them into a Pot with halt a pound F 
of freth Butter , and ſet them over the fire , 
and as the Butter melts, {tix them down in | 
Ic till they are all within the Butter, then pur 
ſome water in, and a Cruſt of bread, with | 
ſome whole Cloves and a little Sajt, and | 
when it is well boiled, take out the Cruſt ot | 
bread, and put in the yolks of tour Eggs | 
well beaten, and ſtir them together over the 
fire , then lay ſome thin ſlices of white 
bread into a deep dilh, and pour it in, 


64. To make Cabbage Pottage, 


Take a Leg of Beet and a Neck of Mut- 
ton, and boil them well in water and far, 
then put in good ſtore of Cabbage cut ſmall, 
and ſome whole Spice, and when it is boil- 
ed enough, ſerve it In. 


65, 
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' trake a Sallad of cola meat. 


| T2icihe brawn of a cold Caron , or a 
! a piece of cold Veal,and mince it very ſmall, 
} with ſome Limon pill, then put in ſome 
| Oil, Vinegar, Capers, Caviare, and ſome 
| Anchovies, and mix them very weil , then 
| layitina Dilh in the form of a Star, and 
| ferveitins Garniſh your Dith with Ancho- 
vies, Limon and Capers. 


66. To ary a Gooſe, 


Take a fair fat Gooſe , and powder 1t a- 
| bouta Month or thereabouts, then hang it 
{ up in a Chimney as you do Bacon, and 
| when it is throughly dry , boil it well and 


| ſrveit to the Table with ſome Muſtard and 


{ Sugar , Garniſh your Diſh with Bay leaves : 
Hogs Cheeks are very good dried thus. 


67. To dreſs Sheeps Tongues with 
Ozſters. 


Take your Sheeps Tongues about (ix of 
them , and boil them in water and falr till 
they be tender, then peel them, and (lice 
them thin , then put them into a Diſh with a 

K quart 
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8 quart of great Oiſters, a little Claret vwiine j 
it 1nd ſome whole Spice, let them ſtew toge- | 
1 ther a while, then put in ſome Butter atid | 
the yolks of three Eggs well beai:'., ſhak: 

them well togerher , then lay ſome Shots | 
| into a Diſh, and put your Tongues upon 
1 them ; Garniſh your Diſh with Oilters , 

Batberries, and raw Parſley , and ferve tr 


ſ\ 
y in. 
if 


£8, To make a Neat s-longne Pie. 


Let iwo ſmall Neats tongues or one great ; 
one be tenderly boiled , then peel them and 
{lice them very thin, ſeaſon them with Pep- 
per and Salt,and Nutmegzthen having your | - 
Paſte ready Jaid into your baking-pan, lay | | 
ſome Butter in the botrotn, then lay in your 
Tongues, and one pound of Railins of the 
- 4F"8 Sun, with a very little Sugar, then Jay in 
ſt more batter, ſo cloſe ir and bake it, then cur 
it up, and put in the yolks of three Eggs, a 
little Clarer Wine and Butter, ftir it well - 

j Nr, and lay on the Cover, and ſerve; 
| - you may add a little Sugar if you 
| 


blaſt. 
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69, 4 Capon with white groth. 


T ake a large Capon, and draw him, and 
truſs him, anq1 boil him in water and a little 
ſalt, with ſome whole Spice : 

When you think 1t 15 almoſt enough, put 
in one pound of Currans well waſhed and 
picked, four Ounces of Dates ſtoned and 
ſliced thin, and when they have boiled e- 
nough, pur in half a pound of ſweer Al- 
monds blanched and beaten fine with Role- 
water, ſtrain them in with ſome of the Li- 
quor , then put in ſome Sack and Sugar ; 
then lay ſome thin ſlices of white bread into 
a deep Diſh, and lay your Capon 1n the 
midſt, then pour your Broth over it. 


Garniſh your diſh with plumped Railiss.. ._ 


and Prunes, ad ſerve it in. 


70. To make a Calves foot Pic, 


Take (ix Calves feet tenderly boiled, and 
cut thera in halves, then make ſome Paſte 
with fine Flower, Butter, cold Cream and 
the yolk and white of one Egg, rowl it ve- 
ry thin, andlay it into your baking-pan, 
then lay ſome butter in the bottom, and then 
your-Calves feet with ſome large Mace, halt 

KN 2 4 
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a aaa of Raiſins of the Sun, half a pound 
of Currans, then lay more butter and cloſe 
irand bake It, then cut it up, and put 1n 
the yolks of three Eggs, ſome white Wine, 
Butter and a little Salt, and ſo ſerve it to the 
Table; Garniſh your Diſh with pretty Con- 
ceits made 1n Paſte, and baked a little, 


71: To make an Artichoke Pe. 


Make your Paſte as betore named , and 
roul it thin, and lay it into your baking- 
an. 
n Then lay in Butter fliced thin, and then 
your bottoms of Artichokes tenderly boil- 
ed, ſeaſon it with a little Salt, a little groſs 
Pepper, and ſome ſliced Nutmeg , with a 


blade or two of Mace anda little Sugar,then 


lay in ſome Marrow, Candied Orange and 
Citron Pill, with ſome Candied Eringo 
Roots ; then cover it with butter, and cloſe 
it with your Paſte , and ſo bake it, then cut 
it up, ard put in white Wine, Butter, and 


the yolks of Eggs and Sugar ; Cover It again, 


and ſerve it to the Table. 


72.T0 
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72, To make an Oyſrer-Pie. 


Make your Paſte as before, and lay it 1! 
your Pan , then lay in Butter , and then 
put in as many great Oyſters as will. airaoll 
fill your Pan, with their Liquor {trained , 
ſome whole Pepper, Mace and Nurmeyg ; 
then lay in Marrow and the Yolks of hard 
Eggs, ſo cover them with Butter , coſe 
them, and bake your Pie , then put 11 
White Wine , Anchovies, Butter and the 
Yolks of Eggs, cover it again and ſerve ! 


the Table. 
73. To make a Tig-Pie, 


Take a large Pig and {lit it in two, and 
bone it, onely the two (3des, not the head, 
then having your Palte ready laid in your 
Pan, and ſome Butter in the bottom, lay in 
your Pig, ſeaſon it with Pepper, Salt, Nut- 
meg and Mace, and one handtul of Szge 
(ſhred ſmall and mi::2d with the Spice-and 
valt , then lay in more Butter, cloſe it, and 
bake it. 

verve it in cold with Muſtard, and gar- 
nih your Dith with Bey Leaves, +» 

If you would eat it hot, you muſt leave 
out the Pepper and ſome of the Salt, and 
put in ſtore of Currans, ani] when it comes 
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out of the Oyen, put in ſome Butter, Vine- 
gar, and Sugar, and ſo ſerve it. 


74. To make a Rasberry Tart; 


Take ſome Puft-paſte rolled thin, and 
lay it into yout Baking-Pan, then lay in 
your Rasberries and cover them with fine 
Sugar, then cloſe your Tart and bake it; 
thencut it up , and put in half a Pint of 
Cream,the yolks of two or three Eggs well 
beaten, anda [ittle Sugar , then ſerve it in 
cold with the Lid off, and ſugar ſtrewed 
upon the brims of the Diſh, 


75, To make a Carp Pie. 


Have your Paſte ready laid in your bake- 
pan, and ſome Butterin the bottom. 
- Then takea large Carp, ſcalehim, gut 
Bia, and waſh him clean, and dry him in a 
C:oth, then lay him into your Pan with 
ſome whole Cloves, Mace, and fliced Nut- 
meg , with two handfuls of Capers, then 
put in ſome White Wine , and mix ſome 
Butter with Salt,and lay all over; then cloſe 
it, and bake it z this 1s very good to be eat- 
en cither hot or cold. 
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76, To boil a Gooſe or Rabbits with 
Sauſages. 


Take a large Gooſe a little powdered,and 
boil it very well, or a couple of Rabbits 
trufſed haely ; when either of theſe are al- 
moſt boiled , put in a Pound of Sauſages , 
and boil them with them, then lay either of 
theſe into a Dith, and the Sauſages here and 
there one, with ſome thin Collops of Bacon 
fryed, then make for Sauce, Muſtard and 
Butter, and {6 ſexve-x in, 


77. To make a Fricaſie of Veal, Chic 
ken, or Rabbits, or of any thing elſe. 


Take either of theſe and cut them tnto 
ſmall pteces, then put them into a frying 
pan with ſo much water as wit] cover them, 
with a little ſalt, whole Spice, Limon Pill, 
and a bundle of ſweet herbs, let thera boil 
together til} the Meat be tender, then put 1n 
ſome Oyſters, and when they are plumped, 
take a little Wine, either White or Claret, 
and two Anchovies diffelved therein with 
ſome Butter , and put all theſe to the reſt , 
and when you think your Meat is enough , 
take it out with.a little Skimmer, and put it 
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mo a Diſh upon Sippets; then pur into yor r 
]1quor the yolks or Eggs well beaten , atid 
mix them over the fire, then pour it all 0- 
ver your Meat; Garniſh your Dilh wzh 
Barberries, and ſerve it in , this Diſh you 
may make of raw meat or of cold ieat 
which hath been left at Meals, 


78, To make Scotch Collops of Veal or 
i1utton, 


Take your meat and (lice it very thin, and 
beat it witha rolling-pin , then hack it all 
over, and on both fides with the back of a 
Knife, then fry it with a little Gravie of any 
Meat, then lay your Scotch Collops into a 
Dith over a Chafingdith of Coals, and diſ- 
ſolve two Anchovies in Claret Wine, and 
add to it ſome butter and the yolks of three 
Eggs well beaten, heat them together, and 

our it over them : 

Then lay in ſome thin Collops of Bacon 
fryed, ſome Sauſage meat fried , and- the 


yolks of hard Eggs fryed after they are 


boiled, becauſe they ſhall look round and 
brown, ſo ſerve it to the Table. 


7 9, Ts 
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79, To take a Pudding of a Manchet. 


Take a Manchet, put it into a Poſnet, and 
tl] the Poſnet up with Cream, then put in 
Sugar and whole Spice , and let it boil let- 
jurely till all the Cream be waſted away, 
then put it into a Dith, and take ſome Roc. 
water, and Butter and Sugar, and pour ove: 
it, ſo ſerve 1t in with fine ougar ſtrewed all 
over it. 

Your Manchet muſt be chipped betore 
you put it 1nto the Cream. 


80. To make a Calves head Pie, 


Make your Paſte, ind lay it into your 
Pan as before, then lay in Butter, and then 
your Calves Head, being tenderly boiled, 
and cut in little thin bits, and ſeaſoned with 
Pepper, Salt and Nutmeg, then put in ſome 
Oyſters, Anchovies and Claret Wine, with 
; ſome yolks of hard Eggs and Marrow, then 

| covert With Butter , and. cloſe it arid bake 
| *;, whenitis baked, eat it hot. 
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91. To dry Tongues. 


Take ſome Pump water and Bay falt, or 
rather refined Saltpeter , which is better, 
make a ſtrong Brine therewith , and when 
the Salt is well melted in it, put im your | 
Tongues, and let them lie one Week , then 
put them into a new Brine, made 1n the 
fame manner, and 1a that let them Ite a week 
longer, then take them out, and dry-falr 
them with Bay Salt beaten ſmall , til] they | 
are as hard as may be, then hang them 1n 
the Chimney where you burn Wood , till / 
they are very dry, and you may keep them 
as long as you pleaſe ; when you would eat | 


of them, boil them with in the Pot as | 
well as Water for that will make them fook 


dlack, and eat tender, and look red within , 
when they are cold, ſerve them in with Mu- 


ſtard and Sugar. 


LJ 
” 


82, To 11ake Angelot Cheeſe, 


Take ſome new Milk” and ſtrokings+.to- j 
gether ,. the quantity of a Pail full, pur ſome | 
Runnet into it, and ſtir it well about, and | 
cover it till your Cheeſe be come, then have 


ready narrow deep Moats open at both |, 
| ends. } 
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ends, and with your flitting Diſh fill your 
Moats as they ſtand upon a board , without 
breaking or wheying the Cheele, and as 
they ſink, ſtill fill them up, and when you 
ſee you can turn them, which will be about 
the next day, keep them with due turning 
twice ina day, and dry them carefully, and 
when they are half a year old, they will be 
it to be eat. 


83. To makea Hare-Pic, 


Take the fleſh of a very large Hare, and 
beat it ina Mortar with as much Marrow or 
Beet Suet as the Hare contains, then put in 
Pepper, Salt, Nutmeg, Cloves and Mace, as 
much as you judge to be fit,and beat it again 


| till you find they be well mixed,then having 


your Paſte ready in your Baking-Pan, lay 


| in ſome Butter, and then your Meat, and 
' then Butter again , ſo cloſe it, and bake it, 


and when it is cold, ſerve it in with Muſtard 
and Sngar , and garniſh your Diſh with 
Bay leaves ; this will keep much longer 
than any. other Pie. Fo 
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84. To roft a Shoulder of Veniſon or 
of Mutton in Bloud. 


Take the Bloud of either the Deer or the | 
Sheep, and ſtrain ir, and pur therein ſome 
grated Bread and Salt, and ſome Thyme 
plucked from the Stalks, then wrap your 
Meat in it and roſt it, and when you ſee the 
bloud to be dry upon it, baſte it well with 
butter, and make fauce tor it with Clarer 
Wine, Crus of Bread and Sugar , with 
{ome beaten Cinamon, ſalt it a ltttle im the | 
roſtins, bur not roo much . . You may ſtick | 
it with Roſemary it you will. 


05. To Stew a Pig. 


Lay a large Pig to the Fire, and when it | 
is hot, skin 1t, and cut it into divers pieces , | 
hen take ſome white wine and ſtr 0g broth, || 
and ſtew 1t therein with an Onion or two cut 
very {mal}, a Jittie Pepper, Salt, Nutmeg, || 
Thyme, and Anchovies, with ſome Elder Vi- 
negar, {weet Butter and Gravie; when it | 
'E enough, liy Sippets of French, Bread in 
your Dith, and pur your Meat thereon, 

Garniih your Diſh with Oranges and 1 .1- 
mons, 
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36. To make a Fricaſie of Sheeps feet. 


Take your Sheeps feet tenderly boiled , 
and ſlit them , and take out the knot of hair 
within, then put them into a Frying-pan 

i with as much water as will cover them, a lit- 
tle Salt, Nutmeg, a blade of Mace , and a 
bundle of ſweer herbs, and ſome plumped 


Currans ; when they are enough , put in 
ſome Butter, and ſhake them well together, 
| then lay Sippets into a Diſh, and put them 


d.1 upon them with a Skimmer , then put into 

Y your Liquor a little Vinegar , the yolks of 
two or three Eggs, and heat it over the fire , 
and pour it over them ; Garniſh your Diſh 
with Barberries, and ſerve it to the Table. 


\ | 87, To make a Steak-Pie with Pud- 
9-1 dings 742 it, 


7.ay pour Paſte ready in your Pan, and |} 
lay ſome butter in the bottom, then lay a F 
M| Neck of Mutton cut into ſteaks thereon, 
: F then take ſomeot the beſt of a Leg of Mut- 
| ton minced ſmall, with as much Beef Suet 
as Mutton , ſeaſon it with beaten Spice and 

Salt, anda little Wine, Apples ſhred ſmall, 

a little Limon Pill, a little Verjuice and Su- 

Dal, 
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par, then put in ſome Currans, and when 
they are well mixed, make it into Balls wi:h 
the yolks of Eggs, and lay them upon the 
ſteaks, then put in ſome Butter and cloſe 
your Pie and bake it, and ſerve it in hot. 


88. To areſs Salmon or other Fiſh by 


Infufion, a very good way, 


Take a Joul of Salmon, or a Tail, or 
any other part, or any other Filh which 
you like, put ir into a Pot or Pan, with 
ſome Vinegar, Water and Salt, Spice, ſweet 
herbs,and white Wine ; when it 1s enough, 
lay it into a Diſh, and take ſome of the Li- 
quor with an Anchovie or two, a ltttle But- 
ter, and the yolks of Eggs beaten , heat 
theſe over the fire, and poure over your 
Fiſh, if you pleaſe, you may put in ſhrimps, 

|| butthen you muſt put in the more Butter , 
# Garniſh your Diſh with ſome Limon or O- 
| range, and ſome Shrimps. 


89. To make Loaves to Butter, 


Take the yolks of twelve Eggs , and fix 
whites, a little Yeaſt, Salt and beaten Gin- 
ger, wet ſome Flower with this, and make it 


ento Paſte, let it lie to riſe a while,and then 
make 


- _ ——————— - a> - - m_— 


| 


The Dueen-ltke Gloſet, 207 


make it into Loaves, and prick them , and 
bake them, then put in white wine and but- 
ter and ſugar, and ſerve it in, 


90. To maxg a Calves Chaldron Pie , 
and Puddings alſo of it . 


Take a fat Calves Chaldron boiled ten- 
der, and ſhred i very ſmall , then ſeaſon it 
with beaten ſpice and falt : 

Then put 1n a pound of Cnrrans and fome- 
what more, and as much Sugar as you think 
fir , and a little Roſewater ; then having 
your Pie ready, fall ir with this, and preſs it 
down; cloſe it and bake It, then put ſome 
Wine into it, and fo eat it. 

If you will make Puddings of it, you 
muſt add a little Cream and grated bread , 
a little Sack, more Sugar, and the yolks of 
Eggs, and ſo you may bake them, or boil, 
or fry them. 


91. To trake Rice Cream. 


Boil a quart of Ceeam, then put in two 
handfals of Rice Flower , and a little fine 
Flower, as. much Sugar as is fit, the yolk of 
an Egg, and ſome Roſewater. 


92, 
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| a 


92. To mak, a Pomp(ot> Dp, 


Having your Paſte ready ir yv.ur Pan,put 
in your Pomplon pared and cui 111 thin {lices, 
then fill up your Pie with tharp Apples, and 
a little Pepper, and a little Salt, then cloſe 
it, and bake it, then butter it, and ſerve it 
in hot to the Table, 


93. To fry Pompion. 


Cut it in thin ſlices when it is pared, and |} 
ſteep 1t in Sack a while, then dip it in 
Eggs, and fry it in Butter, and put ſome 
Sack and Butter for Sauce, ſo ſerve it in with 
ſalt about the Diſh brims, 


94, To make Miſers for Children tg 
eat in Afternoons in Summer, 


'p Take half a Pint of good ſmall Beer, two 
WEN) fſpoonfuls of Sack , the Crum of halt a pen- 
ny Manchet,two handfuls of Currans waſh- 

ed clean and dried , and a little of grated 
} Nemegand a little Sngargſo give 1t to them 
| cold. | 


95, To 


mh af ee 


The Nueen-like Cloſet, 205 


Gs. To fry Toaſts. 


Take a twopenny White Loaf, and pare 
away the Cruſt , and cut thin ſlices of it , 
then dip them firit in Cream, then 1n the 
yolks of Eggs well beaten, and mixed with 
beaten Cinamon , then fry them in Butter, 
and ferve them in wuh Verjuice, Butter and 
Sugar, 


96. To boil or rather ſtew Cars in 
their own Blood. 


Take two fair Carps, and ſcowr them 
very well from ſlime with water and alittle 
ſalt, thenJay them in a Diſh and open ther 
belijes, take away their Guts, and. ſave the 
Blood and Rows inthe Diſh, then put 1n a 
Pint of Claret Wine, ſome whole Spice, 
and ſome Salt, with a little Horſe-Radiſh 
Root, then cover them cloſe, and let them 
ſtew over a Chafingdith of Coals , and 
when they are enough,lay them into a Diſh, 
which muſt be rubbed with a Shelots , and 
Sippets laid in , then take a little of the Lt- 
quor, and an Anchovie or two, With a little 
Butter, heat them together, and pour 1t 0- 


ver them, then garniſh your Diſh with Ca- 
pers, 
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pers, Oranges or Limons, and ſerve 1t in ve- 
ry hor. 


97. To make Fritters. 


Take half a Pint of Sack and a Pint of 
Ale,a little Yeſt, the yolks of twelve Eggs, 
and [1x Whites, with ſome beaten Spice and 
a very little ſalt, make this into thick Batter 
with fine Flower, then boi} your Lard, and 
dip round thin flices of Apples in this Batter, 
and fry them , ſerve thea in with beaten 
fpice and ſugar, 


98. To pickle Coleflowers. 


Take ſome white wine Vinegar and ſalt, 
with ſome whole Spice, boil them together 
yery well, then put in your Coleflowers,and 
cover them, and let them ſtand upon Embers 
for one hour, then take them out, and when 
they are cold, put them into a Por, and boil 
the Liquor again with more Vinegar, and 


When it is cold, putit to them, and keep 


them cloſe from the Air. 


99. To 
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99. To preſerve Orange or Limon Pill 
#n thin ſlices in Jelly. 


Take the moſt beautiful and thickeſt 
Rinds, and then cut thera 1n halves , and 
take their Meat clean out, then boil them in 
ſeveral waters till a ſtraw will run through 
them, then waſh them in cold water , and 
pick them and dry them : 

Then take to a Pound of theſe, one quart 


| of water wherein thin ſlices of Pippins have 


| beenboiled, and that the water feels lippe- 


ry, take to this water three pounds of Su- 
par, and make thereof a Syrup, then put iq 
your Pills and (cald them , and ſet them by 
till the next day, then boil them till you find 


that the Syrup will jelly , then lay your 


Pills into your Glaſſes, and put into your 
Syrup the Juice of three Oranges and one 
Limon , then boil it again till it be a ſtiff 
Jelly, and put it to them, 


IOO, To 
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I00.To make Cakes of the Pulp of Li- 
mons,or rather the Juice of Limons. | 


Take out all the juice part of the Limon | 
without breaking the little skins which hold | 
ir, then boil ſome Sugar to a Candy height, 
and put in this Juice , and ftir it about, and 
immediately put it into a warm Stove, and 
put 1n fire twice or thrice a day z when you 
ſee that it doth Candy on the one (ide, then 
turn them out of the Glafles with a wet knite 
on the other upon a ſl2cked Paper, and then 
et that candy alſo,and put them vp 1n a Box 
with Papers between them. 


IOI. To make good minced Pies, 


Take one pound and half of Veal par- 
boiled, and as much 5uet, ſhred them very 
fne,then put in 2 pound of Raifins, 2 pound 
ot: Corrans, 1 pound of Prunes, 6 Dates, 
{ome beaten Spice, a few Caraway ſeeds, 2 
little Salt, Verjuice, Roſewater and Sugar, 
{o fill your Pies, and let them ſtand one 
hour 1n the Oven : 

When they go to Table trew on fine Su- 


gar, 
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I02 To make a Loaf of Curas, 


Take the Curds of three quarts of Milk 
- rubbed together with a little Flower, then 
put in a little beaten Ginger,and a little Salt, 
half a Pint of Yeſt, the yolks of ten Eggs, 
and three Whites : work theſe into a ſtiff 
Paſte with ſo much Flower as you ſee hit, 
then lay it to riſe in a warm Cloth a while, 
then put in Butter, Sugar, Sack, and ſome 
beaten Spice, and ſo ſerve 1t in. 


103. To make Cheeſe Loaves. 


Take the Curds of three quarts of Milk, 
and as much grated Bread as Curd,the yolks 
of twelve Eggs , and lix Whites, ſome 
Cream, a little Flower, and beaten Spice, a 
little Salt, and a little Sack ; when you have 
made it in a ſtiff Paſte with a little flower , 
roul ſome of it thin to fry , and ſerve them 
in with beaten Spice and Sugar ſtrewed over 
them. 

Then make the reſt into a Loaf, and bake 
It, then cut it open, and ferve it in with 
Cream,Butter and Svgar. 
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I04. To fry Oyſters, 


Take of your largeſt Oyſters, waſh them, 
and dry them, and beat an Egg or two very 
well, and dip them in that, and ſo fry them, 
then take their Liquor, and put an Anchovy 
to it, and ſome Butter, and heat them to- 
gether over the fire , and having put your 
tryed Oyſters in a Diſh, pour the Sawce | 
over them ard ſerve them 1n. 


IOq, So broil Oyſters, 


Take your largeſt Oyſters, and put them 
into Scollop Shells, or into the biggeſt Oy- 
ſterthells with thetr own Liquor , and ſet 
them upon a Gridiron over Charcoals, and 
when you ſee they be boiled in the Liquor, 
put in ſome Butter, a few Crums of Bread, 
and a little Salt, then let them ſtand till 
they are very brown, and ſerve them to the 
Table in the Shells upon a Dith and Pie- 
Plate. 


106. To roſt Ogiters, 


Take the largeſt, and ſpit them upon lit- 
tle long ſticks, and tic them to the Spir,then 


lay 


: 
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lay them down to the fire, and when they 
are dry, baſt them with Claret Wine, and 
put into your Pan two Anchovles, and two 
or three Bay-leaves, when you think they 
are enough , baſt them with Butter , and 
dredge them , and take a little of that liquor 
in the Pan, and ſome Butter, and heat it in 
a Porringer, and'pour over them, 


I07. To make moſt excellent and de- 
licate Pies, 


Take two Neats tongues tenderly boiled, 
and peel them , and mince them ſmall with 
ſome Beef Suet or Marrow, then take a 
pound-of Currans and a pound of Raiſins 
of the Dun ſtoned, ſome beaten Spice, Roſe- 
water, a little Salt, a little Sack and Su- 
gar. 

Beat all theſe with the minced meat 1n a 
Mortar til] it come to a perfe& Paſte, then 
having your Paſte ready laid in your ba- 
king-Pan, fill it or them with this Meat,then 
Jay on the top ſome ſliced Dates, and fo 
cloſe them, and bake them , when they are 
ey they will cut ſmooth Iize Marma- 

age. 


109, 
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108. To make fine Cuſtards, 


Take two quarts of Cream and boil it 
well with whole Spice, then pur in the yolks 
of twelve Eggs, and fix Whites well beaten 
and ſtrained, then put in theſe Eggs over 
the fire,and keep them ſtirring leſt they turn, 
then when they are thoroughly hot, take 1t 
oft and tir it till it be almoſt cold, chen put 
in Roſewater and Sugar, and take out che 
whole Spice, then put your Cuſtard into ſe- 
veral things to bake, and do not let them 
ſtand too long in the Oven ; when you 
ſerve them in, ſtrew on ſmall French Com- 
fits of divers colours, or elſe fine Sugar , 
which you pleaſe. 


IO9. To make 4 Stump Pie. 


Take a pound of Veal and as much Su- 
et, parboil your Veal, and ſhred them to- 
gether, but not very ſmall, then put in one 
pound of Raiſins, one pound of Currans , 
four Ounces of Dates ſtoned and (liced thin, 
ſome beaten Spice, Roſewater and Sugar , 
and a little Salt,then take the yolks of Eggs 
well beaten, and mix amongſt the reſt of 
the things very well, then haying your Ple 
| ready, 
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ready, fill it and preſs it down, then lid it , 
and bake It, 


I10. To make Egg-Pies. 


Take the yolks of eight hard Eggs , and 
fhred them ſmall with their weight of Beet 
Suer minced very ſmall alſo, then put in one 
pound of Currans, four Ounces of Dates 
ſtoned and {liced, ſome beaten Spice, Limon 
pil], Roſewater and Sugar, and a little Salt, 
mix them well together, it you pleaſe, you 
may put 1n an Apple ſhred ſmall,ſo fill your 
Pies and bake them, but not too much, {ſerve 
them to the Table with a little Wine, 


111. To make haſhed Meat. 


Take a Leg or Shoulder of Mutton, lay 
it down to the fare, and as it doth roſi, cut it 
off in little bits, and let it lie in the Pan, baſt 
it with Claret wine and Butter , and a little 
Salt, and put two or three Shelots in your 
Pan, when you have cut oft ſo much as you 
can, lay the bones into a Diſh over a Cha- 
fingdiſh of Coals, and put your Meat to 
with the Liquor, and two Anchovies , co- 
ver it, and let it ſtew a while ; when it 1s 
enough, pur in ſome Capers, and ſerye it in 
with 
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with v1ppets ,; Garniſh your Diſh with Q- 
lives and Capers, and Samphire ; thus you 
may do with any cold meat between two 
D.ihes. 


112. To mike a Fricaſte of Ogſierr, 
Take a quart of Oyiters and put them 
into a frying pan with fome white Wine 
and their own Liquor, a ittle Salt,and ſome 
whole Spice, and two or three Bay Leaves, 
when you think they be enovgh, lay them in 
a dif} well wirmed,then add to their Liquor 
tio Anchovies , ſome Butter, and the yolks 
of rour Eggs ; Gargith your Diſh with Bar- 
berries. 


113, To make 4 Fricaſte of Fels, 

Take a mid!1n2 fort of Eels, ſcour them 
well, and cut of the heads and throw them 
2W ay, then gut them, and cut them in 
pizces, then pur them into a frying pan with 
f©5 much white Wine and watcr as will cover 
32m, then put in whole Spice, a bundle of 
{1 vect herbs and a i1ttle Salt, et them boi}, 


ard when they de very tender, take them up |z 
the Acc LO > | 


ard lav them Into 4 warm Dith, 
their Liquor two Anchovies, fore 
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and the yolks oft Fegs, and pour over 
them : 

Thus you may make Fricalies of Cock.les 
or of Shrimps, or Prawns. 

Garniih your Dith with Limon and Bar- 
berries, 


114. To make an Fei-Pie, 


Take your larg-:{t Eels, and fiay them , 
and cut them 1n pieces, then having your 
Pie ready with Burter in the bottom, ſeaſcn 
your Eeels with Pepper, Salt and Nutmeg , 
then lay them in and cover them with Bur- 
ter, ſocloſe it and bake it, it you pleaſe, 
you may put in ſome Railins ot the Sun , 
and ſome large Mace , it 1s good hot or 
co.d, 


115. To ſouce an Fel and Collar it. 


Take a very large ſat Eel and ſcour 1t 
wel}, throw away the head and gut her, and 
ſitt her down the back, ſeaſon her with Pep- 
per, Salt, Nutmeg and Mace, then boil her 
n white Wine, and Salt and Water, with a 
bundle of ſweet herbs and ſome Limon Pill, 
when it 1s well boiled, take it np and Jay it 
to c00l ; then put good ſtore of Vinegar 1n- 
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to the Liquor, and when it is cold, pnt in 
your Eel, and keep tt : 

You muſt roul it up in a Collar and tie it 
hard wirh a Tape, and ſewitup1n a Cloth, 
then put itin to boil , when it hath lain a 
week, ſerve it tothe Table with a Roſemary 
Branch in the middle, and Bay Leaves round 
the Dilh ſides , eat it with Muſtard, 


I 16. To Stew Fels, 


Take them without their heads,flay them 
and cut them 1n pieces, then fill a Poſner 
with them, and ſet them all on end one by 
one cloſe to one another , then put 1n fo 
much White Wine and Water as will cover 
them, then put in good ſtore of Currans to 
them, whole Spice, ſweet herbs, and a little 
Salr, cover them and let them ſtew, and 
when they are very tender, put in ſome But- 
ter, and fo ſhike them well, and ſerve them 
epon Sippets ; Garniſh your Diſh with O- 
range or Limon and raw Parſley. 


I17. To make a Herring Pie. 


Take four of the beſt pickled Herrings , | 
and skin them , then ſplit them and bone 


them,then having your Pte 1n readineſs with 
Butrer 


— 
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Butter in the bottom , then lay your Her- 
rings in halves into your Pie one lay of 
them, then put in Raiſins, Currans and 
Nutmeg , and a little Sugar, then Jay in 
more Butter , then more Herrings, Fruit 
and Spice, and more Butter, and fo cloſe ir, 
and bakeir , your Herrings muſt be well 
watered. 


118, To rost a Pike and tolurd it. 


Take a large Pike, and ſcaleir, gut it, 
and walh it clean, then lard it on the back 
with pickled Herring and Limon Pil}, then 
ſpitit and lay ir down to the fire to roſt, 
baft it often with Claret Wine and Butter ;, 
when it 1s enough, make Sauce for it with 
Claret Wine and Butter, and lerve it in, 


119, To boil freſh Sa'mor. 


Take a Joll or a Tail of frelh Satmon, 
then take Vinegar and Water , oait and 
whole Spice, and boil them together, then 
put in your Salmon , and when it is dotled, 
take ſome Butter and ſome of the Liquor 
with an Anchovie or two, and a little white 
Wine and a quart of Shrimps out of their 
Shells, heat theſe together, and ſo Diſh your 


Salmon, and pour this over 1t. 


E-'2 Garniſh 
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Garniſh your Dith with Shrimps and ) 
Arichovies, and Slices of Limon. 


120, To boil aCods Head, 


Boil Wine, Water and Salt together , 
with whole Spice and ſweet herbs, and a lit= þ 
tle Horſe-Radiſh Root, then put 1n your 
Cods head, and boil it very weil, then drain 
it well from the Water, and lay it ina diſh 
over a Chafirgdiſh of Coals : 

Then take ſome of the Liquor and two | 
Anchovies, ſome butter and ſome Shrimps, 
heat them over the fire , and pour over tt, 
then poach ſome Eggs and lay over it, and 
aiſy about the Brims of the Diſh ; Garnith 
your Diſh with Limon and Barberries, fo 
ſerve it tothe Table very hot : | 

! hus you may do Haddocks or Whi- 
tings, or any other freſh Fiſh you like beſt, | 


121, To make Olives of Veal, 


Take thin flices of a Leg of Veal; and |} 
have ready ſome Suet finely ſhred, ſome | 
Currans, beaten Spice, ſweet herbs, and 
hard yolks of Eggs, and a little ſalt mixed 
well together, then trew it upon the inſides 


of your ſlices of Meat, and roul them up 
hard 
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hard, and make them faſt with a ſcure, ſo 
ſpit them and roſte them , baſte them with 
Butter, and ſerve them in with Vinegar, 
Butter and Sugar. 


122. To make an Olive Pie, 


Having your Paſte in readtzeſs with But- 
ter in the bottom. lay in ſome of the fore- 
named Olives, but not faſtned with a Scure, 
then put in Currans, hard Eggs, and ſweet 
Butter, with {ome herbs ſhred tine , be ſure 
you cover it well with Batter , and put 1n a 
Ittie white Wine and Sugar , and cloſe it, 
and bake it, eat it hot or cold , but hot is 

eter, 


123. To mike a Ball to take Stains 
out of Linnen, which many times 


happens by Cooking or Preſerving. 


Take four Qunces of hard white Sope-, 
beat it in a Mortar, with two (mall Limons 
fliced, and as much Roch Aliom as a Hazie 
Nut, when they are beaten well together, 
make it up in little Balls, rub the Nain there- 
with and then walh it in warm water , till 
you ſee 1t be quite out, 
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124. To make a fine Pomander. 


Take two Ounces of Laudanum, of Ber.- 
jamin and Storax one Ounce, Musk lixgr. 
as much of Civer, as much of Ambergreece, 
of Calamus Aromaticus, and Lignum Alo- 
es, Ot cach the wetrght of a Groar , beat all 
theſe 1n a hot Mortar and with a hot Peſtel, 
till it come co a pertect Paſte, then take a 
little Gum Dragon ſteeped in Roſewater , 
and rub your hand withal , and make it up 
with ſpeed, ann dry them, but firſt make 
them into what ſhapes you pleaſe, and 
print them, 


125. A very fine waſhing-Ball, 


Take three Ounces of Orrice , half an 
Ounce of Cypreſs-wood, 2 Ounces of Ca- 
Izmus Aromaticus, 1 ounce of Damask- Roſe 
ieaves, 2 Qunces of Lavender-flowers, a 
quarter of an Qunce of Cloves,beat all theſe 
and ſearce them fine, then take two pounds 
and an half of Caſtile Sope diſſolved in Roſe 
water, and beat all theſe forenamed things 
with the Sope in a Mortar, and when they 
are well incorporated,make it into Balls,and 
keep them in a Box with Cotton as long as 
you pleaſe. 126, 
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126, To make French Broth called 
Kink. 


Take a Leg of Beef and ſet it over the fire 
with a good quantity of fair water, when it 
boils,ſtum it,and what meat ſoever you have 
ro dreſs that day , either of Fowl or ſmall 
meat, put it all into this Liquor and parboil 
It, then take ont thoſe ſmall meats,and put in 
{ome French Barley, and ſome whole Spice, 
one Clove or two of Garlick, and a handful 
of Leeks,and ſome Salt; when it is boiled e- 
nough, pour it from the Barley; and in put a 
little Saffron , fo ſerve it in; and garniſh 
your Dith with fliced Oranges or Limons, 
and put a little of the juice therein, 


127. To make Broth of a Lambs Heat. 


Boil it with as much water as will cover 
It, with whole Spice, ann a little Salt, and 
a bundle of ſweet herbs, then put in rained 
Oatmeal and Cream, and ſome Currans,. 
when yon take it up, put 1n Sack and Sugar, 
then lay the Head in a DZith, and put the 
Broth to it, and ſerve 1t 11, 
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128, To ſeaſon a Chicken-Pie. 


Having your Paſte rolled thin, and laid 
mto your baking-pan, lay in ſome Butter, 


. then Jay in your Chickens quartered , and 


ſeaſoned with Pepper, Nutmeg and a little 
Salt,then put in Raifins,Currans, and Dates, 
then lay Butter on the top, cloſe it and bake 
ir, then cut it up, and put in Clonted Cream, 
vack and Sugar. 


129, To make an Herb-Pie. 


Take Spinage, hard Lettice, and a few 
fweet herbs, pick them, waſh them, and 
ſhred them, and put them 1nto yonr Pie 
with Butter, and Nutmeg and Sugar, and 
a little Salt, ſo cloſe it and bake 1t, then 
draw it and open it, and put in Clouted 
Cream; Sack and Sugar, and ſtir it well to« 
pcther, and ſerve 1t 1n, 


T_T 
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120. To roſie LobSters. 


Take two fair Lobſters alive, waſh them 
clean, and ſtop the holes as you do to boil, 
then faſten them to a Spit, the inſides toge- 
ther ; make a good fire, and ſtrew Salt on 
them, and that will kill them quickly , baſt 
them with Water and Salt til} they be very 
red, then have ready ſome Oyſters {tewed 
and cut ſmall, put them into a Diſh with 
melted Butter beaten thick with a little wa- 
ter, then take a few ſpoonfuls of the Lt- 
quor of the ſtewed Oyſters, and diſſolve in 
it two Anchovies, then put it to the melted 
Butter , then take up your Lobſters, and 
crack the ſhells that they may be eaſe to 0+ 
pen. 


31. To make @ PutyÞion- Pie, 


Take a Pumpion,pare it, 22d cut it in thin: 
{lices, dip it in bearen Eggs and Herbs {hred 
ſmall, and fry it till it be enough, then lay it 
into a Pie with Buttcr, Rilins, Currans Hu»: 
gar and Sack, and in the bottom ſome ſharp 
Apples; when it is daked, butter it and ſerve 
It 10, 


32 
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232, To make an Artichoke Puddine. 


Boll a quart of Cream with whole Spice, 
then put in half a pound of ſweet Almonds 
blanched, and beaten with Roſewater, when 
they have boiled well, take it from the fire, 
and take out the Spice, when it tis almoft 
cold, putinthe yolks of ten Eggs, ſome 
Marrow and ſome bottoms of Artichokes , 
then ſweeten it with Sugar, and put In a lit- 
tle Salt, then butter a Diſh, and bake it 1n it, 
ſerve it to the Table ſtuck full of blanched 
Almonds, and fine Sugar ftrewed over 1t, 


132. Topickle Sprats like Anchovier. 


Take a Peck of the biggeſt Sprats without 
their heads,and ſalt them a little over night, 
then take a Pot ar Barrel, andlay in it a 
Lay of Bay ſalt, and then a Jay of Sprats, 
and a few Bay leaves, then falt again , thus 
do till you have filled the Veſle), put in a lit- 
tle Limon Pill alſo among your Bay Leaves, 
then cover the Veſſe] and pitch it, that no 
Air get 1n, ſet it ina cool Cellar, and once 
in a vieck turn it uplide cown, in three 


konths you may eat of them, 


T 
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134, To keep Artichokes all the Tear, 


Gather your Artichokes with long ſtalks, 
and then cut off the ſtalks cleſe to them.,then 
boil ſome water with good Pears and Ap- 
ples ſlicedthin , and the Pith of the great 
ſtalks, and a Quince or two quartered to 
give ita reliſh ; when theſe have boiled a 
while, put in your Artichokes, and boll all 
rogether rill they be tender, then take them 
up and ſet them to coo]; then boil your Li- 
quor well and ſtrain it , when your Artt- 
chokes be cold, put them into your Barrel , 
and when the Liquor 1s cold , pour it over 
them, ſo cover it cloſe that no Air get 1n. 


135. To make Paſiy of a Joll of 
- Ling. | 


Make your Cruſt with fine Flower, But- 
ter , cold Cream, and two yolks of 
Eggs : 

Roul itthin and lay it in your Bake-pan , 
then take part of a Joll of Ling well boiled, 
and pull it all in Bits, then Jay ſome Butter 
Into your Paſty and then the Ling, then 
ſome grated Nutmeg, ſliced Ginger, Cloves 
and Mace, Oyſters, Muſcles, Ceckles, and 

Shrimps, 
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Shrimps , the yolks of raw Eggs, a few 
Combits perfumed , Candied Orange Pill, 
Citron Pill, and Limon Pill, with Erings 
Roots : 

Then put in white Wine, and good ſtore 
of Butter, and put on a thick Lid, when 
it is baked, open it, and let out the ſteam, 


236. To make French Servels, 


Take cold Gammon of Bacon, fat and 
lean together, cutit ſmall as for Sauſages , 
ſeaſon 1t with Pepper , Cloves and Mace, 
and a little Shelots, knead it into a Paſte 
with the yolks of Eggs, and fill ſome Bul- 
locks Guts with it , and boil them , bur it 
you would have them to keep, then do not 
put in Eggs. 

When you have filled the Guts , boil 
them, and hang them up, and when you 


would eat them, fſerye them in thin flices 
with a Sallad. 


137. To 
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137. To make 4 Pallat Pie. 


Take Oxe Pallats and boi] them ſo ten- 
der that you may run a ſtraw through them , 
to three Palates take 11x Sheeps tongues boi- 
led tender and peeled, three {weet-Breads of 
Veal], cut all theſe in thin ſlices, then ha- 
ving your Ple ready, and Butter 1n the bot- 
tom, lay in theſe things, firſt ſeaſoned with 
Pepper, Salt and Nutmeg, and Ihyme and 
Par{lzy ſhred ſmall, and as the Seaſon of the 
year is, put into it Aſparagus , Anchovies , 
Cheſnuts, or what you pleaſe elſe, as Can- 
died Orange Pill, Limon Pill, or Citron Pill, 
with Eringo roots, and the yolks of hard 
Eggs,ſome Marrow and ſome Oyſters,then 
lay in good ſtore of Butter on the top , ſo 
cloſe it and bake it, then put in white Wine, 
buter, the yolks of Eggs, and Vinegar and 
Sugar , heat them together over the fire,and 


ſerve it 11, 
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138. To make Sance for Fowles or 
Aſutton, 


Take Claret Wine, Vinegar, Anchovies, 
Oiſters, Nutmeg, Shelot, Gravie of Mut- 
ton or Beef, ſweet Butter, Juice of Limon, 
and a little Salt, andit youpleaſe Orange 
or Limon Pill, 


139. To make Oat-Cakes. 


Take fine Flower , and mix it very well 
with new Ale Yeſt, and make it very ſtiff, 
then make it into little Cakes,and roul them 
very thin, then lay them on an Iron to bake, 
or on a baking ſtone , and make but aſlow 
fire under it , and as they are baking, take 


them and turn the edges of them round on : 


the Iron, that they may bake alſo,one quar- 
ter of an hour will bake them, a little be- 
fore you take them up, turn them on the 0- 
ther fide , only to flat them , for if you 
turn them too ſoon, it will hinder the 
riſing, the Iron or Stone whereon they 
are baked, muſt ſtand at a diſtance from rhe 


A 
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140. To make a rare Lamb Pie, 


Take a Leg of Lamb, and take the meat 
clean out of it at the great end, but keep the 
$kin whole, then prels the Meat in a Cloth, 
and mince it ſmall, and put as much Beet Su- 
ct 10 it as the Meat in weight, and mince it 
{mall, then put to it Naples BisKet grated 
tine, ſeaſon it with beaten Spice, Roſewater, 
and a little Salt, then put in ſome Candied 
1.imon Pill, Orange Pill, and Citron Pill 
ſhred mail, and ſome Sugar, then put part 
of the Meat into the skin, then having your 
Pie in readineſs, and Butter in the'bottom, 
lay In this Meat, then take the reſt of your 
Meat, and make it into Balls or Puddings 
with yolks of Eggs, then lay them 1nto the 
Pie to fill up the Corners,then take Candied 
Orange, Limon and Citron Pill, cut 1n long 
narrow {lices and ſtrew oyer it ; you may 
put in Currans and Dates if you pleaſe,then 
lay on Butter,and cloſe up your Pie and bake 
it, and leave a Tunnel, when it 1s baked, put 
in dack, Sugar , yolks of Eggs and Butter 
heat together, if you put in Marrow, it will 
be the better. 


14T, 
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141. To fry Garden Beans, 


Boil them and blanch them, and fry them 
in ſweet Butter, with Parſley and ſhred O- | 
nions and a little Salt, then melt Butter for | 
the Sauce. 


142, To make a Sorrel Sallad, 


Take a quantity of French Sorrel picked 
clean and waſhed, boil jt with water and a 
little Salt, and when it is enough , drain it, 
and butter it, and put in a little Vinegar and | 
Sugar into'it, then garniſh it with hard Eggs | 
and Railins. $ 


142. To make good cold Sallads of ſe- \ 


veral things, 


Take either Coleflowers, or Carrots, or 
Parſneps, or Turneps after they are well 
bolled, and ſerve them in with Oil , Vine- 
gar and Pepper, alſo the Roots of red Beets 
boiled tender are very good in the ſame |} 
manner, 
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144. To make the beſt ſort of Pippin 
Paste. 


Take a pound of raw Pippins ſliced and 
beaten ina Mortar, then take a pound of 
fine Sugar and boil it ro a candy height with 
a little fair water, then put in your Pipplns 3 
and boil it till ir will come from the bottom 
ot the Poſner, but ſtir it for fear it burn, 


145. To make Sauce for a Leg of Veal 
roſted. 


Take boiled Currans,and boiled Parſley, 
and hard Eggs and Butter and Sugar hot to- 
gether, 


146. To make Sauce for a Leg of Muts 
ton roited with Cheſnuts, 


Take a good quantity of Cheſnnts, and 


| boil them tender, then take the ſhells off, 
| and bruiſe them ſmall, then put to them Cla- 


ret Wine, Butter and a little Salt, ſo put 
It into the Diſh to the Meat, and ſerve it 1n. 


I 47. 
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147. To keep Quinces white, either to 
preſerve whole,or for white Marmnas 
lade or Paſte. 


Coddle them with white Wine and Wa- 
ter, and cover them with ſticed Pippins 1n 
the Coding. 


143. To make little Paſlies with ſweet 
Aleats to fry. 


- Make ſome Paſte with cold water, but- 
ter and flower, with the yolk of an Egg, 
then roul it ont 1n little thin Cakes, and lay 
one ſpoontul of any kind of Sweet meats 
you like beſt upon every one, (o cloſe them 
up and fry them with Butter, and ſerve them 
in with fine Sugar ſtrewed on, 


149. To boil a Capon on the French 
faſhion, 


Boil your Capon in water and alt, and a 
little duſty Oatmeal to make it look white, 
then take two or three Ladles full of Mut- 
ton Broth, a Faggot of ſweet herbs, two of 
three Dates cut in long pieces, a few par- 
boiled Currans, and a little whole Pepper , 
a 
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z little Mace and Nutmeg, thicken 1t with 
Almonds ; ſeaſon 1t with Verjuice , Sugar, 
and a little ſweet Butter, then take np your 
Capon and lard it well with preſerved Lt- 
mon, then lay it in a deep Diſh, and pour 
the broth upon it ; then Garniſh your Diſh 
with Suckets and preſerved Parberries. 


150. To ſouce a Pike, Carp or Bream, 


Draw your Fiſh , but ſcale it not, and 
fave the Liver of it ; Waſh it very well,then 
take white Wine, as much water again as 
Wine,boil them together with whole Spice, 


Salt and a bundle of ſweet Herbs, and when 


boiles put in your Fiſh , and juſt before it 
a little Vinegar ; for that will make it 
criſp : when it is enough, take it up and put 
itintoa Trey , then put into the Liquor 
ſome whole Pepper, and whole Ginger,and 
when it is boiled enough, take it off and 
coo] it, and when it 1s quite cold , put in 
your Fiſh , and when you ſerve it in, lay 
iome of the Jelly about the Dith (ides, and 
ſome Fennel and Sawcers of Vinegar, 
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ISI, To boila Gurnet on the French 
faſhion, 


Draw your Gurnet and waſh it, boil it in 
water and ſalt and a bundle of ſweet herbs ; 
when it is enough, take it up and put 1t 
into a Dilh with Sippers over a Chatingdith 
of Coals ; then take Verjuice, Butter, Nut- 
meg and Pepper,and the yolks of two Eggs, 
heat it together, and pour over it ; Garnith 
your Dith as you pleafe. 


I52. Toroſt a Leg of Mutton on the 


French f aſhion. 


Take a Leg of Mutton, and pare off all 
the Skin as thin as you can, then lard it 
with ſweet Lard, and ftick it with Cloves, 
when it 1s hait roſted, cvt oft three or four 
thin pieces, and mince it with ſweet herbs, 
and a little beaten Ginger, put in a Ladle full 
of Claret wine,and a little (\weet butter, two 
ſponiu!s of Veryaice and a little Pepper , a 
tew Capers, then chop the yolks of two 
hard Eggs in it, then when theſe have ſtew- 
ed 4 wiuie ina Dith, put your bonte part 
waich 1 roſted into a Dith , and pour this 
ON 1t and ſerve 1710, 
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153. Toroſt a Neats tongue. 


Chop ſweet herbs fine with a piece of 
raw Apple, ſeaſon 1t with Pepper and Gin- 
ger, and the yolk of an Eg made hard and 
minced (mall, then ſtutf your Tongue wi:h 
this, and rolt it well, and baſte it with 
Butter and Wine ; when it is enough, take 
Verjuice, Butter, and the Juice of a Limon, 
and a little Nutmeg, then Dill: your Tongue 
and pour this Sauce over it and lerve 1t in. 


I 54+ To boil PTgeons with RICE, 


Take your Pigeons and truſs them, and 
ſtuff their bellies with ſweet kerbs, then 
pur them into a Pipkin with as much Mut- 
ton broth as will cover them , with a blade 
of Mace and ſome whole Pepper; boil all 
theſe rogether until the Pigeons be tenders 
and pur in Salt : 

Then take them from the fire, and ſcum 


of the Fat very clean, then pur in a piece of 


ſweet Butter, ſeaſon it with Verjulce , Nut- 
meg and a little Sugar, thicken it with Rice 
boiled in ſwect Cream . Carnith your 
Diſh with preſerved Barberries and Skirret 
Roots bulicd tender. 
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155. To boil a Rabbit. 


Take a large Rabbit, truſs it and boil it ' 
with a little Mutton Broth, white Wine and | 
a blade of Mace,then take Lettuce, Spinage, | 
and Parſley, Winter- Savory and ſweet Mar- 


joram, pick all theſe and wath them clean, 


and bruiſe them a little to make the Broth | 
look green, thicken it with the Cruſt of a F 
Manchet frſt ſteeped in a little Broth , and Þ 
put in a [little ſweet Butter, ſeaſ@n it with 
Verjuice and Pepper, and ſerve it to the Ta- 
ble upon Sippets ; Garniſh the Diſh with 
Barberries. | 


156. Toboil aTeal or Wigeon. 


Parboil eithe of theſe Fowls and throw | 
them into a pail of fair Water, for that ta- | 
keth away the Rankneſs, then roſt them | 
half , and take them from the fire, and put 
ſweet herbs in the bellies of them, and ſtick 
the Breſts with Cloaves, then put them in a 
Pipkin with two 0r three ladles fall of Mut- 
ton broth, very ſtrong of the Meat, a blade 
of whole Mace, two or three little Onions 
minced ſmall , thicken it with a Toaſt of 
Houſhold bread, and put in alittle Butter, 
then put in a little Verjuice, ſo take 1t up 
and ſerve 1t. 

I57« 


The Queen-like Cloſet, 24r 


þ 
\ © 157, To boi! Chickens or Pigeons wilt 
1 Goosberries or Grapes. 


* Boil them with Mutton Broth and whi e 
| Wine, with a blade of Mace and a liule 
| S41t, and ler their belltes be fied with ſweer 
|.hzrbs, when they are tender thicken the 
Broth witha piece of Mancher , and the 
” yolks of two hard Eggs, ſtrained with ſome 
of the Broth , and put 1t into a deep Dith 
- | with ſome Verjuice and Butter and Sugar, 
1 then having Goosberrtes or Grapes ten- 

! derly ſcalded , put them into it, then lay 

: your Chickens or Pigeons into a Diln, an | 

© pour the Sauce over them , and ferve them 
- En. 


| : 158, A made Diſh of Rabbits Tivers, 


Take fix Livers and chop them fine © ith 

| ſweet herbs and the yolks of two hard Eggs, 

| ſeaſon it with beaten Spice , and Sa:t, ann4 
put in ſome plumped Currans, anda little 
melred Butter , ſo mix them very well to- 
pether, and having ſome Paſte ready rouled 
thin, make it into little Paſttes and try them, 
[trew Sugar over them and ſerve them, 


M I 59s 


'242 TheQueen-like Cloſet, 


—— —— _ ——_— 


159. To make a Florentine with the 
Brawn of a Capon, or the Kidney of 
Vea!. 


Mince any of theſe with ſweet Herbs 
then put in parboiled Currans, and Dates 
minced (mall, and a little Orange or Limon 
Pill which is Candied, ſhred ſmall, ſeaſon 
it with beaten Spice and Sugar, then take 
the yojks of two hard Eggs and bruiſe them 
with a little Cream, a piece of a ſhort Cake 
grated, and Marrow cut in ſhort pieces, mix 
all theſe together with the forenamed Meat, 
and put in a little Salt and a little Roſewarter, 
and bake it in a Dith in Puff-Paſt,and when 
you ſerve it in {trew Sugar over lt. 


Io. 4 Friday Pie without Fiſh or Fleſh. 


Waſh a good quantity of green Beets, and 
pluck out the middle ſtring, then chop them 
ſma!l, with two or three ripe Apples well 
relilned , ſeaſon 1 with Pepper, Salt, and 
Ginger, then add to it {ome Currans, and 
having your Pie ready , and Butter in the 
bottom, put1n thete herbs, and with them 
a little Sugar , then put Butter on the top, 
and cloſe it and bake it, then cut it up, and 
Putin the juice 07 a Limon and Sugar, 

I OI, 
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I91. To make Unble Pies, 


Boil them very tender, and mince them 
very ſmall with Beef Suet and Marrow 
then ſeaſon it with beaten Spice and Salt, 
Roſewater and Sugar and a little Sack, fo 
pat it into your Paſte with Currans and 
Dates. 


162; To bake Chickens with Grapes. 


Scald your Chickens and truſs them, and 
ſeaſon them with Pepper, Salt and Nutmeg, 
and having your Pie ready, and Butter laid 
in the bottom , put in your Chickens , and 
then more butter; and bake them with a 
thin Lid on your Pie, and when it 15 baked, 
put in Grapes ſcalded tender, Verjuice , 
Nutmeg, Butter and Sugar , and rhe Juice 
of an Orange; ſo ſerve it 1n. 


163. To make 4 good Quince-Pe, 


Take your faireſt Quinces and Coddle 
them till a ſtraw will run through themzthen 
core them and pare them , then take their 
weight in fine Sugar , and ſtuff them tull of 
Sugar, then having your Pie ready , lay in 
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your Quinces, and ſtrew the reſt of your 
5.1g3r over them , and put in ſome whole 
Clzves and Cinamon,then cloſe it, and bake 
i:s you mult Jet it Rand 1n the Oven four 
or five hours ;, ſerve it in cold and ſtreyy on 
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164. To make Tarts of Pippins, 


Havirg ſome Puft-Paſt ready in a Ditl 
or Pan, lay in ſome preſerved Pippins which 
11ve Orange Pill them , and the Juice of 
irenge or Limon, ſo cloſe them and bake 
{Nera a little, 


I65, To make 4 good Pie of Beef. 


T ake the Buttock of a fat Oxe, ſlice 1x 
:{11n, mince it ſmall and beat 1t in a Mortar 
:0 a Paſte, then lard it very well with Lard, 
ard ſeaſon it with beaten Spice, then make 
your Pie, and pur it in with ſome Butter and 
Claret Wine, and ſo bake it well, and ſerve 
it in cold with Muſtard and Sugar, and gar- 
nith it with Bay-leaves. | 
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1'6. To bake 4 Swar. 


Scald it and take out the bones, and par: 
boil it, then ſeaſon it very well with Pepper 
Salt and Ging ger, then lard 1t, and pr t itn 4 
deep Coffin of Rye Paite with ſtore of But. 
ter, cloſe it and bake it very well, and when 
I: is baked, fil up the Veni-hole with melr- 
ed Butter, and ſo Keeput , ferve 1t 1 as you 


do the Beef- File. 


167. To vake a TUrRy Or Caporr, 


Bone the Turkey but not the Capoſh Par - 
boi] them, and ſticx Cloves 05 their breſts, 
}ard them, and ſcaſon them well witn Pep- 
per and Salt , and put them 1n a deep Cof- 
fin with good ſtore of Butter , Aid cloſe 
your Pie, anvl bike it, and ſoak i It very well, 
when 1t Is Dai FIR Q, (3 il it Up Wi THYNTT clied Dule 
ter, and W nen It 15 qu, [e C0; id, Ier\c Ii in and 
eat ic with Mullard and 5: gar : Carnin it 
wi:h Bay Leaves. 


3 
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168, To make Fritter-. 


Take the Curds of a Sack Poflet, the 
Yolks of (ix Eggs, and the Whires of two, 
with a little fine Flower to make it into a 
thick Batter, put in alſo a Pomewater cut 1n 
ſmall pieces, ſome beaten Spice, warmCream, 
and tHovnt ful of Sack, and alittle ſtrong 
Ale; mingle all theſe very well , and beat 
them well, then fry them in very hot Lard, 
and ſerve them in with beaten Spice and fine 
OUgar. 


169. To bake Woodcocks, Black: birds 
Sparrows 0r Larks. 


Traſs and parboil them, then ſeaſon them 
with Pepper and Salt, and pnt them into a 
ie with good ſtore of Butser, and ſo bake 


them, then fill them up with Butter, 


170. To bake a Gooſe, 


Bone your Gooſe and parboil it, and ſea- 
fon it with Pepper and Salr, and lay it Into 
a deep Coſtn with good ſtore of Butter top 
and bottom , then bake it very well, and 
when it is baked, fill up the Pie at the ven: 
ho 
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hole with melted Butter, and ſo ſerve it in 
with Muſtard and Sugar and Bay- Leaves. 


I7I. To make Pancakes ſo Criſp as you 
2ay ſet them upright. 


Make a dozen or a ſcore of them in a lit- 
tle Frying-pan , no bigger than a Sawcer , 
then boi] them in Lard, and they will look 
as yellow as Gold, and eat very veil. 


I 72, To make blanchcd Ianchbet, 


Take (1x Eggs, half a Pint of ſweet cream, 
and a penny Manchet grated, one Nutmeg 
gratzd , two ſpooniuls of Roſewater , and 
two Ounces of Sugar , work it ſtift like a 
Pudding , then try it in a very little frying- 
pan , that It may be thick, 

Fry it brown, and turn it upon a Pie- 
Plate; cut it in quarters and ſtrew Sugar on 
it and ſerve 1t 1n, 


I73: To make a fierced Puilains. 


Mince a Leg of Mutton with iweet herbs, 
and ſome Suet , make 1t very fine, then 
put in grated Bread , minced Dates, Cur- 
rans, Railins of the Sun ſtoned , alittle pre- 

M 4 ferved 
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erved Orange or Limon, and a few Cor!- 
ander feeds bruiſed, Nutmeg, Ginger, and 
Pepper , mingic all together with Cream 
and raw Eggs Wrought rogether like a Paſte, 
and bake it, and pur tor dance the yoik of an 
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oh erve !t in, ſtick it with Almonds and Roſc- 
Wd | mary ; you may D0111t alio 1t you pleaſe , 
"i or rvit ſome of ina Lambs Cawl. 
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Doaten ſrice and Roſewater, then taxe thin 
Ihr fi'c.s 0: P omewater Apple, and fry them 
ff | well with ſweet Butter , when they are e- 
? | rough, take them up, and cleanſe your pan , 
1" then put in more butter and make it hor, and 
Wis 4 put in half your Eggs and fry them ; then 
| when the one lide 1s fryed lay your Apples 
j ali over the fide which 1s not fryed , then 
he pour in the reſt of your Eggs, and then 
| turn it and fry the other (ide, then ſerve it in 
'$ with the Juice of an Orange and Butter, and 
| Sugar, | 


175. To 
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175. To make a Cambridge- Pudding 


Take grated bread ſearced through a Cul - 
lender, then mix 1t with fine Flower, minced 
Dates, Currans, beaten Spice, Suct ihred 
{mall, a little ſatt,ſugar and rofewater, warny 
Cream and Eggs, with haif their Whites , 
mou:d ail theſe rogeth-r with a little Yeſt, 
and make 1t up 1ntoa Loai, but When you 
have made it 11 two parts, ready tO Clap F06- 
gether, make a deep hole In the one, and 
put in butter, then clap on the other, and 
cloſe it well together, then butter a Cloth 
and tie 11 up hard, and put 1t into water 
which boiles apace, then ſerve it in w:th 
Sack, Butter and Sugar, 

You may bake it if you pleale in a baking- 
Pan, 


176.To make a Pudding of Gooſe 
Blood. 


Save the blood of a Gooſe, and ſtrain tt , 
then put in fine Oatmeal ſteeded in warm 
Milk, Nutmeg, Pepper,{weer Herbs, Sugar, 
5alt, Suet minced finet Roſewater , Limon 
Pill, Coriander feeds, then put in {ome 
Eggs, and beat all theſe rogether very well, 
M5 then: 
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then boil them how you do like, eitherin a J 
buttered Cloth or in Skins, or roſt it within | 
the Neck of the Gooſe, 


177, To make Liver Puddings, 


Take a Hogs Liver boiled and cold,grate 
it like Bread, then take new Milk and the 
Fat of a Hog minced fine, put 1t to the 
Bread and the Liver, and divide it into two 
parts, then dry herbs or other if you can 
minced fine, and put the Herbs into one 
part with beaten Spice, Anniſeeds, Roſe- 
water, Cream and Eggs, Sugar and Salt, fo 
21! the Skins and boi] them. 

To the other part put preferved Barber- 
ries, ſliced Dates ,Currans, beaten Spice, Salr, 
Sugar, Roſewarter, Cream and Eggs, ſo mix 
them well together, and fill the Skins and 
0011 them. 


176. To wake 4 Chiveridge Pudding. 


Take the fatteſt Guts of your Hog clean 
ſcoured, then ſtuft them with beaten Spice 
and (liced Dates, ſweet herbs, a litrle Salr, 
Rolewater, ougar,and two or three Eggs to 


make it ſlide, ſo fill them, tie them up like 


Puddings and boll them ; when they are 
rnough lerve them, 
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179.To make Rice Pnddings it Skins, 


Take two quarts of Milk and put therein 
25 It is yet cold, two good handfuls of Rice 
clean picked and waſhed , ſet it over a flow 
fire and ſtir it often, but gently ; when you 
perceive it to (ſwell, let it boil apace till it be 
tender and very thick, then take it from the 
fire, and when it is cold, put in (ix Eggs 
well beaten, ſome Roſewater and Sugar, 
beaten Spice and a little Salt, preſerved Bar- 
berries and Dates minced ſmall , ſome Mar- 
row and Citron Pill ; mingle them well to- 
gether and fill your Skins, and boil them, 


180. To make a Stewed Pudding. 


Take the yolks of three Eggs and one 
White, {ix ſpoonfuls of ſweet Cream, a lit- 
tle beaten ſpice, and a quarter of a pound of 
Sewet minced fine, a quarter of a pound of 
Currans, and a little grated bread, Roſewa- 
ter, Sugar and Salt ; mingle them well to- 
zether, and wrap them up in little pieces of 
the Cawl of Veal, and faſten them with a 
little ſtick, and tie each end with a ſtick, 
you may put four in one diſh,then take halt 
a 
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a pint of ſtrong Mutton Broth,and 6 ſpoon- 
jus of Vinegar, three or four blades of 
J::g2 Mace, and one Ounce of Sugar, make 
this to boil over a Chafingdith of Coals, 
[nen pur 1n your Puddings, and when they 
buil, coverthem with another Diſh , but 
turn them ſometimes , and when you ſee 
[nat ihey ate enough , take your Puddings 
ani lay th:m in a warm Dith, UPON \ Sjopets, 

thin add to their Broth ſome Sack , Sugar, 

and Butter, and pour over them ; garni ith 

your Diſh with Limon and Barberrics. 


ICI. To make a Sullex Fudairg. 


Take a little cold Cream , Putter and 
Fiower , with ſome beaten Spice, Eggs, 
and a littie Salt , make chem into a ſtiff 
Paſte, then make it up in a round Ball, and 
as you mold ir, put in a great plzce of Butte 
inthe middle, and fo rye 1t hard upin a 
buttered C Cloth, and put it into boiling 
water, and |ct it boil apace ul] it be enough, 
then ſerve it in, and garniſa your diſh with 
Barberries ; when 1t1is at the Table cut ir 
oPen at the top, and there will be as it were 
a Pound of Butter, then pur Roſewatcr and 
Sugar into it, and (0 ear it; 

In ſom: 0] this I ke Paſte you may wrap 


De. 
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great Apples, being pared whole, 1n one 
Plece of thin Paſte, and ſo cloſe it round 
tne Apple, and throw them into boiling 
water,and let them boi] ull they are enough, 
you may alſo put ſome green Goosberries 
into ſome, and when elther of theſe are 
boiled, cut them open and put in Roſewa- 
ter Eutter and Ou2ar. 


192, To 122ake French Puffs. 

Take Spinage Parlley and Endive, with 
a little Wainter- ſavory, and waſh them, and 
mince them very fine, ſeaſon them with 
Nutmeg, Ginger and Sugar, wet them with 
Eggs, and put in a little Salt, then cut 
a Limon in thin round ſlices,and upon every 
{lice of Limon lay one ſpoonful of it. 

Then iry them , and ſerve them in upon 
fome Sippets, and pour over them vack, Su- 
”24r and butter, 


i02, To make Apple Puffs. 


Take a Pomewater, or any other Apple 
that is not hard or har(h in taſte, mince it 
with a few Raiſins of the Sun ſtoned , then 
wet them with Eggs, and beat them toge- 
ther with the back of a Spoon , ſeaſon Tm 

| wit 
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with Nutmeg, Roſewater, Sugar, and Gin-" 


ger, drop them into a frying pan with a 
Spoon into hot Butter , and fry them, then 
ſerve them in with the juice of an Orange 
and a little Sugar and Butter, 


184. To make Kickſhaws, to bake or 
fry in what ſhape you pleaſe, 


Take ſome Putt-paſte and roul it thin, it 
you have Moulds work it upon them with 
preſerved Pippins, and {ſo cloſe them, and 
fry or bake them, but when you have cloſed 
them you muſt dip them in the yolks of 
Eggs, and that will Keep all in ; fill ſome 
with Goosberries, Rasberries, Curd, Mar- 
row , Sweet-breads, Lambs Stones, Kid- 
ney of Veal, or any other thing what 
you like beſt, either of them being ſea- 
{oned before you put them 1n according to 
your mind;and when they are baked or fry- 
ed, ſtrew Sugar on them,and ſerve them in, 


185. To make an Italian Pudding, 


Take a penny white loaf and pare off the 
cxuſt , then cut it ike Dice, then take ſome 
Beef Suet ſhred ſmall , and halt a pound of 


Raiſins of the Sun ſtoned , with as many 
| Currans, 


—__—_—_— 
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Currans, mingle them togerher and ſeaſon 
them with beaten Spice and a little Salt,wer 
them with four Eggs, and ſtir them gent]y 
for tear of breaking the Bread,then put it in 
a diſh with a l1ttle Cream and Roſewater 
and Sugar , then put in 10me Marrow and 
Dates, and ſo butter a diſh and bake it, then 
itrew on Sugar and ſerve lt. 


186. To Paſh Calves Tongues, 

Boil them tender and pill them, then lard 
them with Limon Pill, and lard them alſo 
with fat Bacon, then lay them to the Fire 
and half roſt them, then put them 11 a Pip- 
kin with Claret Wine,whole Spice and ſliced 
Limon, and a few Caraway Seeds, a little 
Roſemary and a little Salt, boil all together 
and ſerve them in upon Toaſts, Thus you 
may do with Sheeps Tongues alſo. 


187, To boil a Capon. 


Take ſtrong Mutton Broth,and truſs a Ca- 
pon, and boil him 1n 1t with ſome Marrow 
and a little Salt in a Pipkin, when it 1s ten- 


der, then put in a pint of White Wine, halt a 


pound of Sugar, and four Oounces of Dates 
ſtoned and ſliced, Potato Roots boiled and 
blanched, 
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lanched, large Mace and Nutmeg lliced, 
buil all theſe rogether with a quarter of a 
pit of Verjuyce, then dlih the Capon, 
and add to the Broth the yoiks of {ix Eggs 
beaten with Sack, and ſo ſerve it, garnith 
diſh with ſeveral ſorts of Candied Pills and 
Preſerved Barberrtes, and f{liced Limon with 


Sugar upon every lice, 
188, To boil a Capon with Rice, 


Truſs your Capon and boi] him 1n water 
and fait, then take a quarter of a pound of 
Rice, hrſt boiled in Milk, and put in with 
ſome whole Spice and a little Salt , when 
it 15 a|moſt enough pur in a little Roſewater, 
and half a pound of Ajmonds blanched 
and beaten, ſtrain them in, and put in ſome 
Cream and Sugar , then when your Capon 
is enough, lay 1t in a diſh, and pour the 
Broth thereon ; garniſh your Diſh as you 
pleaſe, and ſerve it 1n, 


i189, To boil a Capon with PiPpins, 


Parboil your Capon after it is truſſed, 
then put it into a pipkin with Mutton Broth 
and Marrow, and a little Salt, with a quart 
of White-Wine, a little Nutmeg and Dates 

ſtoned 


- 
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ſtoned and (lic ed, then put in a quarter of 
a pound of fine Sugar, then take ſome Pip- 
pins ſtewed with Sugar, Spice and a littie 
water, and put them 1n, then lay your Ca- 
pon into a Dith,and lay ſome Naples Biskets 
tor Sippets , then bruiſe the yolks of eight 
hard Eg925 and put into your Broth, with a 


little Sack, and pour it over your Capon ; 


Garnill your Dith and ſerve 1t 10, 


190. Toboil Chickens with Lettnce the 
very beſt way. R 


Parboil your Chickens and cut them 1 
Quarters, and put them into a- Pipkin with 
ſome Mutton Broth, and two or three {weet 
Breads of Veal, and ſome Marrow,and ſome 
Cloves, anda little Suit, and a little Limon 
Pill, then take g00d ſtore of hard Lettuce, 
cut them in halves and waſh them, and put 
themin, then put in Butter and Sack and 


white Wine, with a lictle Mace and Nug- | 


meg, and {]: ced D ates, let all theſe ſtew up- 
on the Fire, aud when they be enough, ſerve 
them in with Toaſts of white Bread for Sip- 
pets, Garniſh the Diſh with Limon and 
Barberies, and what elie you pleaſe , thus 
you may do Pigeons. 


I 90, 
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I90. To boil a Rabbit with Crapes or 
with Goosverries, 


Truſs your Rabbit whole, and boil it 1r 
ſome Mutton Broth t1ll it be tender , 

Then take a pint of White Wine, anda | 
g00d handful of Spinage chopped, the yolks 
of hard Eggs cut in quarters , put theſe to 
the Rabbir with ſome large Mace, a Fagot | 
of ſweet Herbs and a little Salt and fome | 

eButter, let them boil together a while, then 
take your Rabbet and lay it in a Diſh and} 
ſome $1ppets, then lay over 1t ſome Gtapes | 
or Goosberries, ſcaided with Sugar, and | 
pour your Broth over it. 


I91, To boil a Rabbet with Claret 
Wine, 


Boi} a Rabbet as before, then ſlice Oni- 
ons and a Carrot root, a few Currans and a 
Fagot of (weet herbs, and a litle Salt, min- 
ced Parſley, Barbetries picked, large Mace, 
Nutmeg and Ginger , put ail theſe into 3 
Pipkin with the Rabbet, half a Pound oi 
Butter, and a Pint of Claret Wine, and let 
them boil together ril] it be enough, rhen 
ſerve 1t upon Slppets. 


192» 
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192. To boil a wild Duck, 


Truſs and parboil it, then half roſt it 
then carve 1t, and fave the Gravie, then 
take Onions and Parſley fliced, Ginger and 
Pepper, put the Gravie into a Pipkin, with 


 Currans, Mace, Barberries, and a quart of 


Claret Wine, and a little Salt, put your 
Dack with ail the forenamed things into 1t , 
and let thera boil till it be enough, then put 
in buttex and ſugar, and ſerve 1t in npon, 
5/PPets, 


193. To boil atame Duck, 


Take your Duck and truſs it, and boil it 
with water and ſalt,or rather Mutton broth, 
when it hath boiled a while, put in ſome 


| Whole Spice, and when it is boiled enough, 


take ſome white wine and butter, and good 
ſtore of Onions boiled tender in ſeveral wa- 
ters, with a little ofthe Liquor wherein the 
Duck hath boiled, and a little Salt: put your 
Duck into a Diſh, and heat theſe things to- 
pether and pour over it; and ſerve 1t ; gar- 
niſh the Diſh with boiled Onions and Bar- 
verries. | 


I 94. 
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194. To boil Pigrons with Capers and 
Sampiire, | 


Trafs your Pigeons, and put them into 1 
Pipkin with ſome Mutton broth and white 
Wine, a bundle of {ſweet herbs, when they 
are botled, lay them into a Dith, then take 
ſume of the broth with ſome Capers and Lt- 
mon ſliced, and ſome butter, heat theſe to- 
gether and pour over them ; then ſry thin 


b 


flices of Bacon, and lay upon them, and 

 forne Samphire waſhed trom the Salt, and 
ſome flices of Limon , Garniſh your Dill 
With the ſame and ſerve 1t 10. 


I95. 70 bois Saujages; 


Take two pounds of Sauſages, and boil 
them with a quart of Claret Wine and a 
bundle of ſweer herbs,and whole Cloves and 
Mace; then put 1n a little Batter, when the y 
are enough, ſerve them in with this Liquor 
and ſome Muſtard in Sawcers, » 


_ _ _ 
_—— ——— 


195, To voil Gooſe Giblets. 


Boil them with water and ſalt, and a bun- 
Cle of ſweet herbs, Ontons and whole ſpic?, 
when 
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when they are enough, put in Verjuice and 


Butrer,and ſome C urrans plumped,and ſerve 
them upon S1:pets. 
Thus you may dreſs Swans Giblets. 


197. To boil Giblets with Roots and 
good Herbs, 


Boll them in a quart of Claret , Ginger 
and Cloves, and a Faggot of ſweet herbs, 
Turneps and Carots liced, with good ſtore 
of Spinage and a li:tle ſalt ; when they are 
:nough, ſerve them upon Sippets. 

And add to the Broth ſome Verjuice and 
the yolks of Eggs ; Garnith your Diſh 
with Parſley and pickled Barberries, 


198,To ſmoor a Neck of Mutton, 


Cut your Steaks, and put thera into a 
Dith with ſome Butter , then take a Faggot 
of ſweet herbs and ſome groſs Pepper and a 
tie Salt, and put to them; cover your 
Diſh,and let thema ſtew till they are enough, 
turning them ſometimes, then put in a little 
Claret Wine and  Anchovies, ard ſerve 
them upon Sippets. 


I 44. 
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199. To ſor Veal, 


Cut thin ſlices of Veal and hack them 0- 
ver with the back of a Knite, then lard them 
with Lard, and Fry them with ſtrong Beer 
or Ale till they be enough, then ſtew them 
in Claret wine with ſome whole Spice and 
Butter and a little ſalt. 

Garniſh your Diſh with Sauſages tryed , 
and with Barberries, to ſerve them 1n, 


200, To ſmoor Steaks of Mutton 4- 
nother way. 


Cur part of a Leg of Mutton into ſteaks, 
and fry it in White Wine and a little ſalt, a 
bundle of herbs, and a little Limon Pill,then 
put it into a Pipkin with ſome ſliced Limon, 
without the Rind, and ſome of the Liquor it 
was fried in, and Butter and a little Parſlie, 
boil all together till you ſee 1t be enough , 
then ſerve it in, and garniſh your Diſh with 
Limon and Barberries. 


201.70 
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201. To ſmoor Chickens. 


Cut them in Joints and fry them with 
weet Butter, then take white Wine, Parlley 
ind Onions chopp'd ſmal], whole Mace and 
i little groſs Pepper, a little Sugar, Verjuice 
nd Butter, let theſe and your tried Chick- 
:1 bot] rogether, then fry the Leaves of Cla- 
'y with Eggs, put a little Salt to your 

.nickens, and when they are enough,ſerve 
hem 1n this fried Clary, and garniſh your 
11h with Barberries, 


\02. Tofry Muſcles , or Ogſters , or 
Cockles to ſerve in with Meat, or by 
themſelves. 


Take any of theſe and parboil them in 
icir own Liquor, then dry them , flower 
em, and fry them , then put them into a 
ipkin with Claret wine , whole Spice and 
\nchovies, and alittle Butter, ſo let them 
ew together, and ſerve them in either with 
: Duck, or by themſelves, as you like beſt. 
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204. To areſs Calves feet, 


Take Calves feet tenderly boiled , and 
flirthem in the middle, then pur them in a 
Diſh with ſweet Butter, Parſley and Onions 
chopped a little Thyme, large Mace, Pep- 
per with a little Wine Vinegar, and a little 
ſalt, ler all theſe ſtew together rill they are 
enough, then Jay your Calves feet in a Diſh, 
and pour the Sauce over them , then {trew 
ſome raw Parſley and hard Eggs chopped 
together oyer them with ſlices of Limon and 


Barberries, 
205. Tohaſh Neat s tongues, 


Boil them and blanch them , and lice 
them thin,then take Railins of the Sun, large 
Mace, Dates fliced thin, a few blanched Al- 
- monds and Clarer wine with a little falt , 
boil all theſe together with ſome ſweet but- 
ter, verjulce and ſugar ; when they are e- 
nough, ſerve them in and thicken the Sauce 
with yolks of Eggs, garniih your Dith with, 


Barberries, 


206, To 
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205, Another way to haſh Neats 
Tongues. 


Boil Neats Tongues very tender, peel 
them and flice them thin, then take ſtrong 
meat broth, blanched Cheſnuts, a Faggor 
of ſweet herbs, large Mace, and Endive, a 
litrle Pepper and whole Cloves and a little 
Salt ; boil all theſe together with ſome but - 
ter till they be enough; garnilſk your Diſh 
as before. 


207. To boil Chickens in white-broth, 


Take three Chickens and truſs them.then 
take two or three blades of Mace, as many 
quartered Dates, four or five Lumps of 
Marrow , a little Salt and a little Sugar, the 
yolks of three hard Eggs, and a quarter of 
a Pint of Sack, firſt boil your Chickins in 
Mutton broth , and then add theſe things to 
them, and let them boil till they are enough, 
then lay your Chickens 1na Dith, and ſtrain 
ſome Almonds blanched and beaten into it , 
ſerve it upon Sippets of French Bread , gar- 
niſh your Diſh with hard Eggs and Li- 
mons, 


N 
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208, To boil Partridges. 


Put twoor three Partridges into a Pip- 
kin with as much water as will cover them, 
then put in three or four blades of Mace,one 
Nutmeg quartered , five or {1x Cloves, a 
piece of {weet Butter, two. or three Toaſts 
of Manchet toaſted brown, ſoke them in 
Sack or Muskadine, and break them, and 
put them into the Pipkin with the reſt , and 
a little Salt, when they are enough, lay 
them in a Diſh, and pour this Broth over 
them, then garniſh your Diſh with hard 
Eggs and ſliced Limon, and ſerve it in. 


209. To boil a Leg of Mutton. 


Take a large Leg of Mutton and ſtuff ic 
well with Mutton Suet , Salt and Nutmeg, 
01] it in Water and "alt, but not too much, 
then put ſome of that broth into another 
Pot, With three or four blades of Mace, 
ſome Currans and Salt, boil them ll halt 
be conſumed, then put in ſome ſweet Butter, 
and ſome Capers and a Limon cut like Dice 
vw1ih the Rind on, a little Sack, and the 
yolks of two hard Eggs minced ; then lay 


your Mutton into a Dith upon Sippets , and 
pour 
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pour this Sauce over it ; ſcrape Sugar on 
the {1des of your Dith, and lay on lices of 
Limon and Barberries, 


210. To Stew T routs. 


Put two Trouts into a fair diſh with ſome 
white Wine, {weet butter,and a little whole 
Mace, a little Parſley , Thyme and Savory 
minced, then put in an Anchovy and the 
yolks of hard Eggs ; when your Filh 1s e- 
novgh, ſerve it on Sippets, and pour this 
over it, and garniſh your Diſh with Limon 
and Barberries, and ſerve them in: you 
may add Capers to tt if you pleaſe, and you 
may do other Filh in this manner, 


211, To boil Eels in Broth to ſer: 
with them. 


Flay and wath your Eels and cut them 10 
pieces about a handful long, then put them 
into a pot with ſo much Water as will cover 
them , a little Pepper and Mace, ſliced 
Onions, a little grated bread , anda Jutle 
Yeſt, a good plece of ſweet butter , ſome 
Parſley , Winter Savory and Thyme ſhred 
{mall , let them boil ſoftly half an hour, 


and put in ſome Salt , with ſome Currans ; 
N 2 when 
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when it 15 enough, put in Verjuice and more 
Butter, and ſo ſerve it , Garniſh your Dith 
with Parſley , Limon and Barberries , put 
Sippets 12 your Diſh, 


212, Tobotla Pike with Oyſters. 


Take a fair Pike and gut it and walh it , 
and truſs it round with the tail 1n the mouth, 
rhen take white Wine, Water and Salt, with 
a bundle of ſweet herbs, and whole Spice, a 
Jittle Horſe-radiſh , when it boils, tie up 
your Pike ina Cloth, and put itin, and let 
1t boil till it ſwims, for then it is enough , 
then take the Rivet of the Pike, and a Pint of 
great Oyſters with their Liquor , and ſome 
Vinegar, large Mace, groſs Pepper, then lay 
your Pike in a Diſh with Sippets, and then 
heat theſe laſt named things with ſome But- 
ter and Anchovies , and pour over it 3 gar- 
nilh your Dith as you pleaſe. 


213. To make a grand Sallad. 


Take a fair broad brimm'd dith,and 1n the 
middle of it lay ſome pickled Limon Pill , 
then lay round about it each fort by them- 
ſelves, Olives, Capers, Broom Buds, Aſh 


Keys, Paurſlane pickled, and French Beans 
plaid 3 
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pickled, and little Cucumbers pickled, and 
Barberries pickled, and Clove Gillitlowers, 
Cowllips, Currans, Figs, blanched Almonds 
and Raiſins, Slices of Limon with Sugar on 
them, Dates ſtoned and ſliced. 

Garniſh your Diſh brims with Candied 
Orange, Limon and Citron Pill , and fome 
Candied Eringo roots. 


214. To roſt a Pig with a Pudding in 
his Bell5. 


Take a fat Pig and truſs his head back- 
ward ioking over his back , then make ſuch 
Pudding as you like beſt , and fill his belly 
with it, your Padding muſt be ſtiff, then 
ſew it up, and roſt your Pig , when it 1s al- 
moſt enough, wring upon it the Juice of a 
Limon, and when you are ready to take it 
up, Walſh it over with yolks of Eggs, and 
before they can dry, dredge it with grated 
bread mixed with a little Nutmeg and Gin- 
g?r, let your Sance be Vinegar , Butter and 
Sugar, and the yolks of hard Eggs minced. 


N23 215, 
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215. To reſt a Leg of Mutton with 
OiSters. 


Takea large Leg of Mutton and ſtuff it 
well with Mutton Sewet, with Pepper, Nut- 
meg, Salt and Mace,then roſt it and ſtick ir 
with Cloves, when it is halt roſted cut off 
ſome of the under fide of the flethy end, 
in little thin Bits, then take a Pint of Oi- 
{ters and the Liquor of them, a little Mace, 
ſweet Butter and Salt, put all theſe with the 
Bits of Matton into a Pipkin till half be 
conſumed, then Duh your Mutton and pour 
this Sauce over it, ſtrew Salt about the Diſh 
lide and ſerve it in, 


216. To make a Steak-Pie. 


Cut a Neck of Mutton in ſteaks , then 
ſeaſon it with Pepper and Salt, lay your 
Pafte into your Baking Pan, and lay But- 
ter in the bottom, then lay in your ſteaks, 
and a little large Mace, and cover it 
with Butter, ſo cloſe it, and bake it ; 
and againſt it is baked , have in readineſs 
good ſtore of boiled Parſlie minced fine, and 
drained from the water , ſome white Wine 


and ſome Vinegar , ſwer't Butter and Sugar, 
| bs 6 cul 
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cat open your Pie, and put in this Sauce, and 
ſhake it well, and ſerve it to the Table ; it 
is not ſo good cold as hot. 


217. To roſt a Haunch or a Shoulder of 
Veniſon, or aChine of Mutton. 


Take either of theſe, and lard it with 
Lard, and ſtick it thick with Roſemary, 
then roſt it with a quick fire, but do not lay 
it too near ; baſte it with ſweet butter : then 
take half a Pinr of Claret wineza little beat- 
en Cinamon and Ginger, and as much ſugar 
as Will {weeten it, five or {1x whole Cloves, 
a little grated bread, and when it 1s boiled 
enough;.put 18 a little ſweet butter , a little 
Vinegar, and a very little Salt, when your 
meat1s rofted , ſerve it in with Sauce, and 
ſtrew ſalt about your Diſh, 


218. To roſt aCapos with Oyſters and 
| Cheſunts. 


Take ſome boiled Chefnuts, and take off 


their ſhells, and rake as many parboil'd 
Oyſters, then ſpit your Capon , and put 
theſe into the belly of it , with ſome 
ſweet Butter, roſt itand baſt it with ſweet 
Butter, ſave the Gravie, and ſome, of the 
N 4 Cheſnuts 
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Cheſnuts, and (ome of the Oyſters, then 
add to them half a Pint of Claret Wine, 
and a pice of ſweet Butter and a little Pep- 
per, and a little Salt, ſtew theſe altogether 
till the Capon be ready, then ſerve them in 
with it ; Garniih your Diſh as you pleaſe, 


219. To roſt Shoulder or Fillet of Veal 
with farcing herbs, 


Waſh your meat and parboil it a little, 
then take Parſley , Winter-ſavory , and 
Thyme, of each a little minced ſmall , put 
to them the yolks of three or four hard eggs 
minced, Nutmeg, Pepper and Currans and 
Salt , add alſo ſome Suet minced ſmall ; 
work all theſe with the yolk of a raw Egg, 
and {tuff your Meat with 1t, but ſave ſome', 
and ſet it under the meat while it doth roſt, 
when your meat is almoſt roſted enough, 
put to theſe in the Diſh , a quarter of a pint 
of White Wine Vinegar, aud ſome Sugar, 
when your meat is ready , ſerve it in with 
His Sauce, and ſtrevw on Salt, 
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220, To make boiled Sallads. 


Boil ſome Carots very tender, and ſcrape 
them to pieces like the Pulp of an Apple , 
ſeaſon them with Cinamon and Ginger and 
Sugar , put in Currans, a little Vinegar, 
and a piece of ſweet Butter , ſtew theſe in a 
Diſh, and when they begin to dry put 1n 
more Butter and a little Salt, ſo ſerve them 
to the Table , thus you may do Lettuce, or 
Spinage or Beets, 


221. To boil a Shoulder of Veal. 


Take a Shoulder of Veal and half boyl 
it in Water and Salt, then ſlice off the moſt 
part of it, and ſave the Gravie , then take 
that ſliced meat, and put it in a Pot with 
ſame of the Broth that boiled it, alittle gra- 
ted Bread, Oiſter Liquor, Vinegar, Bacon 
ſcalded and ſliced thin, a Pound of Sauſages 
out of their skins, and rolled 1n the yolks 
of Eggs, large Mace and Nutmeg , let 
theſe ſtew about one hour , than put in one 
Pint of Oiſters, ſome fweer herbs, and a 
Iittle Salt , ſtew them together, then take 
the bone of Veal and broil it and Diſh is, 
then add to your Liquor a little Butter, 
N 5 and 
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and ſome minced Limon with the Rind, a \ 
Shelot or two (liced , and pour 1t over, then | 
lay on it ſome fryed Oyſters , Garniſh your F 
Diſh with Barberries and ſliced Limon, and | 


lerye it in. 
222, To boil a Neck of Mutton, 


Boil it in water and {alt, then make ſauce F 
for it with Samphire and a little of the 
Broth, Verjuice, large Mace, Pepper and 
Onion, the yolks of hard Eggs minced, 
ſome ſweet herbs and a little ſalt, let theſe 
boil together halt an hour or more : 

Th-n beat it up with Butter and Limon ; 
then dit: your Meat upon Sippets, and pour 
it on ; garniſh your Diſh with the hard 
Whites of Eggs and Parſley minced toge- 
ther, with ſliced Limon, fo ſerve 1t , thus 
you may dreſs a Leg or a Breſt of Mutton 


if you pleaſe. 
223. To fiew a Loin of Mutton, 


Cut your meat in Steaks, and pant 1t into 
ſo much water as will cover it, when 1t 1s 
fcummed, put to three or four Onions ſliced, 
with ſome Turneps, whole Cloves, and 
ſliced Ginger , when it is half Rewed , put 

in 


The Dueen-like Tloſet, 275 


in ſliced Bacon and fome ſweet herbs min- 
ced ſmal), ſome Vinegar and Salt, when it 
is ready , put 1n ſome Capers, then dith 
your Meat upon Sippets and ſerve it in, and 
garniſh your Diſh with Barberrtes and Lj- 
mon. 


224. To boil a Haunch of Veniſon, 


Boil it in water and falt,wich ſome Cole- 
flowers and ſome wholz ſpice ; then takE 
ſome of the Broth, a little Mace , and 4 
Cows Udder boiled tender and liced thin, 
a licctle Horſe-radiſh root fearced, and 3 
few ſweet herbs, boil all theſe together, and 
put in a little Salt, when your Veniſon is 
ready, diſh it, and lay your (cows Udder 
and the Coleflowers over it, then beat up 
your Sauce, and pour over it ; then garniſh 
your Diſh with Limon and Parſley and 
Barberries, and ſo ſerve it , this Sauce is 
alſo good with a powdered Gooſe boiled , 
but frlt larded, 
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225. To make white Broth with Meat 
or without, 


Take a little Mutton broth, and as much 
of Sack, and boil it with whole Spice, ſweet 
herbs, Dates ſliced, Currans and a little 
Salt, when it is enough, or very near,ftrain 
in ſome blanched Almonds, then thicken it 
with the yolks of Eggs beaten, and fweeten 
it with Sugar, and fo ſerve it in with thin 
ſlices of white Bread : 

Garniſh with ſtewed Prunes , and ſome 
plumped Raiſins, 

This may be ſerved in alſo with any 
meat Proper for to be ſerved with white 
Broth, 


226. To make good Stewed Broth, 


Take a hinder Leg of Beef and a pair of 
Marrow Bones, boil them in a great Por 
with water anda little Salt, when 41t bolles, 
and is skimmed, put in ſome whole Spice, 
and ſome Raiſins and Currans, then put in 
ſome Manchet ſliced thin, and ſoaked in 
ſome of the Broth,when it ts almoſt enough, 
put in ſome ſtewed Prunes, then Diſh your 


Meat, and put into your Broth a little Sat- 
fron 


The Queei-like Cloſet, 277 
tron or red Saunders, ſome white Wine 
| and Sugar, ſo pour it over your Meat, and 
| ſerveitin , Garniſh your Diſh with Prunes, 
| Railins and fine Sugar, A THT 


227, To Stew Artichokes, 


Take the bottoms, of Artichokes tender- 
ly boiled; and cnt-them in Quarters, ſtew 
them with white Wine, whole Spice and 
Marrow, with a little Salt : 

When they are enough, put in Sack and 
Sugar, and green Plumbs preſerved, ſo ſerye 
them ; garniſh the Diſh with Preſerves. 


228...To ſtew Pippins.. 


Take a pound of Pippins, pare them and 
core them, and cut them in quarters. 

\ Then take a pint of water and a pound of 
fine Sugar, . and make a'Syrup, and (cum it, 
then put in your Pippins'and boil them up 
quick, and put in a little Orange or Limon 
Pill very thin; when they are very clear,and 
their Syrup almoſt waſted , put 1m the juice 
of Orange and Limon , and ſome Butter , 
ſo ſerye them in upon Sippets, and ſtrew fine 
Sugar about the Dilh lides, 


229» 


2738 The Quetr-ltke Cloſet, 


229. To make a Sallad with freſh Sal- | 
TE © 


Your Salmon being boiled and ſouced , 
mince ſome of it ſmall with Apples and 
Onyons, put thereto Oyl, Vinegar, and 
Pepper ; fo ſerve it to the Table ; Garniſh 
your Diſh with' Limon and Capers, 


230. To roif a Shoulder of Muttoz 
with Oiſters. 

Take a large Shoulder of Mutton , and 
take ſweet herbs chopped ſmall, and mixed 
wich beaten Eggs and a lictle Salt, take ſome 
great Oiſters, atid being drred from their 
Liquor, dip them in theſe Eggs, and try 
them a little, then ſtuff your meat well 
with them, then ſave ſonie of them fot 
ſauce, and roſt your Mutton , and baſte i 
with Claret Vine, Butter and Salt, ſave 
the Gravie,, and pur it with the Ciſters 1n- 
toa Diſh to ſtew with ſore Anchovies. and 
Claret Wine ; when your meat is enough , 
rub the Dith with a Shelot, and lay your 
meat in it, and then put ſome Capers inro 
your Sauce, and pour over it, ſo ſerve in , 
Garnith your Diſh with Olives, Capers, 


and Samphire, 
2 3I- 


23I. To roſt a Calves Head with 
Oiſters, 


Split your Calves Head as to boil, and 
letitlie in water a while, then waſk it well, 
and cut ont the Tongue, then boil your 
Head a little, alſo the Tonguz and Brains, 
then mince the Brains and Tongue with a 
little Sage, Oiſters and Marrow put a- 
mongſt it when it is minced, three or four 
Eggs well beaten, Ginger, Pepper, Nntmeg, 
Grated Bread and Salt, and a little Sack , 
make it pretty thick , then take the Head 
and fill it with chis, and bind it cloſe, and 
ſpit it and roſt it, and ſave the Gravie which 
comes from it in a Diſh, baſte it well with 
Butter, put to this Gravie ſome Oiſters, and 
ſome ſweet Herbs minced fine, a little white 
Wine, and a ſliced Nutmeg , when the 
Head is roſted, ſet the Dith of Sance upon 
hot Coals with ſome Butter and a little falr, 
and the Juice of an Orange, beat it up thick 
and Dith your Head, and ferve it in with 
this Sauce; garniſh your Diſh with ſtewed 
Oiſters and Barberries, 


2 32, 
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232, Sauce for Woodcocks Sites, 


When you ſpit your Fowl , put in an Q- 
nion in the Belly, when it is roſted , take 
the Gravie of it , and ſome Claret Wine, 
and an Anchovie with alittle Pepper and 
Salt, ſo ferve them. 


233. To make Sauce for Partridges. 


Take grated Bread, Water and Salt, and 
a whole Onion boiled together , when it 1s 
well boiled, take out the Onion , and put 1n 
minced Limon, and a piece of Butter , and 
ſerve them in with it, 


234. To reſt Larks with Bacon. 


When;your Larks are pull'd and drawn, 
waſh them and ſpit them with a thin ſlice of 
Bacon and a Sage Leaf between the Legs of 
every one, make your Sauce with the Fice 
of Oranges and a little Claret Wine, and 
ſome Butter, warm them together, and ſerye 
them vp with it, : | 


The Nueen-like Cloſet, 281 


235. To make Sauce for Quail-, 


Take ſome Vine Leaves dried before the 
Fire in a diſh and mince them, then put ſome 
Claret Wine and a little Pepper and valt to 
it, and a piece of Butter,and ſerve them with 
It, 

This Sauce is alſo for roſted Pigeons, 


236. To roit a whole Pig without the 
Skin, with a Pudding in bis Belly, 


Make ready the Pig for the Spit , then 
ſpit it and lay it down to the fire, and when 
you can take off the Skin, take it from the 
fire and flay it, then.put ſuch a Pudding as 
you love into the Belly of it, then ſew it up, 
and ſtick it with Thyme and Limon Pill, and 
lay it down again, and roſt it and baſt it 
with Butter, and ſet a Diſh under 1t to catch 
the Gravie , into which put a little ſliced 
Nutmeg , anda little Vinegar, and a little 
Limon and fome Butter ; heat them toge- 
ther : when your Pig is enough, bread it, 
but firſt froth it up with Butter and a little 
Salt, then ſerve it in with this Sauce to the 
Table with the Head on. 


I 30. 
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237. Tofry A rtichokes. 


Take the bottoms of Artichokes tender- 
ly boiled, and dip them in beaten Eggs and 
a |tttle Salt, and fry them with a little Mace 
ſhred among the Eggs ; then take Verjuice, 
Butter and Sugar, and the Juice of an O- 
range, Dilh your Artichokes , and lay on 
Marrow fried in Eggs to keep it whole,then 


lay your Sauce, or rather pour it on, and 
ſerye them in. 


238. To make Toaſts of Veal. 


Take a roſted Kidney of Veal, cold and 
minced ſmall, put to it grated bread, Nut- 
meg, Currans, Sugar and Salr, with ſome 
Almonds blanched and beaten with Roſe- 
water, mingle all theſe together with beaten 
NA and a little Cream, then cut thin ſtices 
ot white Bread, and lay this Compound be- 
tween two of them, and ſ@ fry them; and 
itrew Sugar on them, and ſerve theny in. 


239. 70 
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239. To make good Pancakes. 


Take twenty Eggs with half the Whites, 
and beat them well and mix them with fine 
flower and beaten Spice, a little Salt, Sack, 
Ale, anda litt| Yeſte, do not make your 
Batter too thin , then beat it well, and let 
it ſtand a little while to riſe, then fry them 
with (weet Lard or with Butter , and ſerve 
them in with the Juice of Orange and Su- 


par. 
240, To fry Veal. 


Cut part of a Leg of Veal into thin ſlices, 
and hack them with the back of a Knife, then 
ſeaſon them with beaten Spice and Salt, and 
lard them well with Hogs Lard, then chop 
ſome ſweet herbs, and beat ſome Eggs and 
mix together and dip them therein , and fry 
them in Butter, then ſtew them with a little 
white Wine and ſome Anchovies a little 
while, then put in ſome Butter , and ſhake 
them well, and ſerve them in with ſliced Li- 


mon over them, 


241 « 
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241. To make good Paite, 


Take to a peck of fine flower three pound 
of butter, and three Eggs, and a little cold 
Cream, and work it well together , but do 
not break your Butter tov ſmall, and it will 
be very fine Cruſt, either to bake meat in, 
or frait, or what elſe you pleaſe. 

It is alſo a very fine Dumplin,if yon make 
it into good big Rolls, and boil them and 
butter them , or roul ſome of it out thin, 
and put a great Apple therein, and boil and 
butter them, with Roſewater , Butter and 
OUgar, 


242. To make good Paſte to raiſe, 


Take to a Peck of Flower two pounds of 
Butter and a little tried Suet, let them boil 
with a little Water or Milk , then put two 
Eggs into your Flower, and mix them well 
rogether, then make a hole in the middle of 
your Flower, and put in the top of your 
boiling Liquor , and ſo much of the reſt as 
will make it in to a ſtiff Paſte, then lay it 
Into a warm Cloth to riſe, 


143. To 


—— — —_ 
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24.3. Pajie for cold Baked meats. 


Take to every Peck of Flower one pound 
of Butter or a little more , with hot Liquor 
as the other, and put a little diflolved 1fin- | 
plaſs in it, becauſe ſuch things require | 
> Eiirength , you may not forget Salt in all | 
your Paſtes, and work theſe Paſtes made | 
with hot Liquor much more than the other. 


| 
£244. To make aVeal Pie in. Summer; | 


Take thin flices of a Fillet of Veal, then 
having your Pie ready and Butter in it, lay | 
in your Veal ſeaſoned with a little Nutmeg | 
2nd Salt ſo cover it with Butter, and cloſe ir | | 
and bake it, then againſt it be drawn, ſcald [- 
ſome Goosberries or Grapes in Sugar and | 
water as to preſerve, and when you open | 
your Pie, put in pieces of Marrow boiled in 
white Wine with a little blade of Mace : 

Then put theſe Grapes or Goosberries 
over all, or elſe ſome hard Lettuce or Sp1- 
nage boiled and buttered. | 


24.5, 
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245. To make a Pieof Shrimps, or of 
Prawns, 


Pick them clean from their Shells, and 
have in readineſs your Pie with Batter in 
the bottom, then lay in your Fi.b with ſome 
large Mace and Nutmeg, and then Butter 


again, and fo bake 1t : 
Then cut ir up and put in ſome White 


Wine and an Anchovy or two, and ſome 
Butter, and ſo ſerve them in hot ; thus you 
may do with Lobſters or Crabs, or with 


Crafh. 


246. To make a Tie of Larks, or of 
SPAYYOWSs, 
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Pluck your Birds and draw them, then 
fill the Bellies of them with this mixture 
following , grated bread, ſweet herbs min- 
ced ſmall], Beef Suet or Marrow minced , 
Almonds blanched and beated with Roſc- 
water, a little Cream , beaten Spice, and a 
little Salt, ſome Eggs and ſome Currans , 
mix theſe together , and do as I have ſaid, 
then having yur Pie ready raiſed or laid 18 
your baking-pan, put in Butter, and then 
hll it with Birds, 
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Then put in Nurmeg,Pepper and Salt,and 
vat in the yolks of hard Eggs, and ſome 
{weet herbs minced , then lay in pieces of 
Marrow, and cover ic with Butter , and ſo 
a cloſe it and bake it; then cut it open and 
"} wring in the Juice of an Orange and ſome 
CF Butter, and ſerve it, 


247. To make a Lettuce Pie, 


© | Take your Cabbage Lettuce and cut them 
UF in halves, waſh'them and boil them in wa- 
ter and falt very green, then drain them 
trom the water, ſo haying your Pie 1n rea- 
dineſs, put 1n Butter ; then put in your boil- 
f ed Lettuce, with ſome Marrow, Raiſins of 

the Sun ſtoned, Dates ſtoned and fliced thin, 

with ſome large Mace, and Nutmeg fliced, 
1 F then put in more Butter , cioſe it and bake 
© | it , thencutit open, and put in Verjulce, 
- F Butter and yugar, and ſo ſerve it. 


To Stew a Neck of Mutton. 


Put your Neck of Mutton cut in Steaks 
> | into ſo much Wine and Water as will co- 
| | verit, with ſome whole Spice , let it ſtew 
| | till. it be enough,then put in two Anchovies, 


and a handful of Capers, with a piece of 
{weet 
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288 The Queen-like Cloſet, 
ſweet Butter (hake it very well, and ferveit 
upon Sippets. | 


248, To make a Tie of a roited Kid- 
ney of Veal, 


Mince the Kidney with the Fat, and put 
to it ſome {weet herbs minced very ſmall,a 
quarter of a pound of Dates ſtoned, and {lt- 
ced thin and minced , ſeaſon 1t with beaten 
Spice, Sugar and Salt, put in half a pound 
of Currans, and ſome grated bread , min- 
ple all theſe together very well with Ver- 
juice and Eggs, and make them into Balls, 
ſo put ſome Butter into your Ple, and then 
theſe Balls, then more Butter, ſo cloſe it 
and bakeit, 

Then cut it open ,” and put in Verjuice, 
Butter and Sugar made green with the Juice 
of ſome Spinage,add to it the yolks of Eggs, 


+49. To taake a Potato Pit, 


Having your Pie ready , lay in Butter , 
and then your Potatoes boiled very tender, 
then ſome whole Spice and Marrow, Dates 


and the yolks of hard Eggs blanched Al- 
monds 
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'monds, and Piſtacho Nuts, the Candied 
Pills of Citron, Orange and Limon, pur in 
more Butter cloſe it and bake it,then cut it 
open, andputin Wine , Sugar, the yolks 
ot Eggs and Butter, 


250. To make a Pig Pie, 


Spit a whole Pigg and roſt it till it will 
flay, then take it off the Spit, and take off 
the Skin, and lard it with Hogs Lard ; ſea- 
ſon it with Pepper, Salt, Nutmeg and Sage, 
then lay it into your Pie upon ſome Butter, 
then lay on ſome large Mace, and ſome 
more Butter, and cloſe it and bake it; Ir is 
is either good hot or cold, 


25T, To wake a Carp Tie, 


Lakea large Carp and ſcale him , gut 
and waſh him clean, and dry him well, 
then lay Butter into your Pie, and fill your 
Carps belly. with this Pudding; grated 
bread, ſweet herbs, and a little Bacon min-_ 
ced ſmall, the yolks of hard Eggs and an 
Anchovie minced, alſo a little Marrow , 
Nutmeg , and then put in a little Salr, bur 
a very little , and make ſome of this up in 
Balls, then Lard the Carp, ſew up his 

Q Belly, 
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Beliy, and lay him into your Pie , then 
lav 1n the Balls of Pudding , with ſome 
Oyſters, Shrimps and Capers, and the 
yolks of hard Eggs and a little Slices of 
Bacon, then put 1n large Mace and But- 
cr, ſocloſe it and bake it, then cut off the 
I'd, and ſtick 1t full of fretty Corceits 
made in Paſte, and ſerve it 1n hot, 


252. To make an Almond Tart. 


Take a Quart of Cream, and when it 
boils, put in half a pound of ſweet Almonds 
Þlanched and beaten with Roſewater, boil 
them together till it be thick, always ſtirring 
It tor fear it burn, then when it 1s cold, put 
»n a little raw Cream, the yolks of twelve 
Eggs, and ſome beaten Spice, ſome Candl- 
ed Citron Pill and Eringo Roots ſliced, with 
as rauch fine Sugar as will ſweeten it, then 
fil your Tart and bake it, and ſtick it with 
Almonds blanched, and ſome Citron Pill, 
and ſtrew on ſome ſmall French Comfits of 
i. veral colours, and garniſh your Diſh with 
Almonds blanched, and preſerved Barder- 
ries. 
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253. To make a dain'y White- Pot, 


Take a Manchet cut like Lozenges, and 
ſcald it in ſome Cream, then put to it beaten 
Spice , Eggs, Sugar anda little Salt, then 
put in Railins, and Dates ſtoned, and ſome 
Marrow ; do not bake it too much for fear 
it Whey, then ſtrzw on ſome fine Sugar and 
ſerve 1t in, 


254. To make 4 Red Deer Pie, 


Bone your Veniſon , and if it be a Side, 
then skin it, and beat it with an Iron Peſtle 
bur not too ſmat], then lay it in Claret wine, 
and Vinegar, 1n ſome cloſe thing two days 
ard nights if it be Winter, elſe halt fo long, 
then drain it and dry it very well, and if 
lean, lard it with fat Bacon as big as your 
finger , ſeaſon it very high with all manner 
of Spices and Salt, make your Pie with 
Rye Flower , round and very high, then 
lay ſtore of Butter in the botrom and Bay 
Leaves, then lay in your Veniſon with more 
Bay leaves and Butter; ſo cloſe it , and 
make a Tuanel in the middle, and bake it as 
long as you do great Leaves, when it is 
baked , fil it up with melted Butter , and 
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292 TheQueen-like Cloſet, 
ſo keep 1t two or three months , ſerve it in 


with the Lid off , and Bay Leaves about the 
Diſh ; eat it with muſtard and ſugar. 


255. To make a Tie of a Leg of Pork, 


Take a Le of Pork well powdred and 
fuffed with ail manner of good Herbs, and 
Pepper, and boll it very tender, then take 
oft the Skin, and ſtick it with Cloves and 
Sage Leaves, then put 1t into your Pie with 
Buiter top and botrom, cloſe it and bake it, 
and eat it cold with Muſtard and Sugar. 


256, To make a Lamprcy Pie. 


Take your Lamprey and gut him , and 
take away the black ſtring in the back, walh 
him very well, and dry him, and ſeaſon him 
with Nutmeg, Pepper and Salt, then lay 
him 1nto your Ple 1n pieces with Butter 1n 
the bottom, and ſome Shelots and Bay 
eaves and more Butter, ſo cloſe it and 
bake It, and fill it up with melted- Butter, 
and keep it cold, and ſerve 1t in with ſome 
Multard and ougar. 


257.70 
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257, To make a Salmon Pie, 


Take a Joll of Salmon raw, and ſcale it» 
and jay 1t into your Pie upon Butter and 
Bay leaves, then ſeaſon it with whole ſpice 
and a little Salt, then lay on ſome Shrimps 
and Oyſters with ſome Anchovies , then 
more Spice and Butter, ſo cloſe the Ltd and 
bake it, but firſt put in ſome White Wine, 
ſerve 1t hot, then if it wants, put in more 
Wine and Butter. 


258. To make a Pudding of French 
Bariey, 


Take French Barley tenderly boiled,then 
take to one Pint of Barley half a Manchet 
Frated, and tour Ounces of ſweet Almonds 
blanched and beeten with Roſewater, half a 
Pint of Cream, and eight Eggs with half the 
Whites, ſeaſon it with Nurmeg, Mace, Su- 
gar and Salt, then put in ſome Fruit , both 
Ratlins and Currans , and ſome Marrow , 
mingle theſe well together, and fill Hogs 


Guts with 1t. 


PE 


O 3 259. To 
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259. To make a haſty Pudding in 4 
Bag or Cloth, 


Boil a Quart of thick Cream with fix 
ſpooniuls of fine Flower, then ſeaſon it 
with Nutmeg and Salt, then wet a Cloth, 
and flower it and butter it, then boil it, and 
butter it, and ſerve it in. 


260. To make a Shaking Pudding, 


Take a Quart of Cream and boil it, then 
Put in ſome Almonds blanched and beaten, 
when it is boiled and almoſt cold , putin 
eight Eggs, and half the Whites, with a 
little grated Bread , Spice and Sugar, and a 
very little Salt , 

Then wet Flower and Butter. and put it 
ina Cloth and boil it, but nottoo much, 
lerve it in with Roſewater, Butter and Sugar, 
and ſtrew it with ſmall French Comfhits, 


261, To make a Haggus Pudding, 


Take a Calves Chaldron well ſcowred , 
boiled, and the Kernels taken out, mince it 
ſmall, then take four or five Eggs, and halt 


the Whites, ſome thick Cream , grated 
. bread , 


with Spice , and with Limon Pill, then put 


———— —— — — 
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bread, Roſewater and Sugar, and a little 
Salr, Currans and Spice, and ſome ſweer 
herbs chopped ſmal), then put in ſome Mar- 
row or Suet finely ſhred, fo fill the Guts, 
and boil them. | 


262, To make an Oatmeal Pudding. 


Take the bizgeſt Oatmzal and ſteep it in 
warm Creim one night, then put jn ſome 
ſweet herbs minced ſmall, the yolks of Eggs, 
Sugar, Spice, Roſewater and a little-Salt, 
with ſome Marrow, then Butter a Cloth, 
aud boil it well and ſerve it tn with Roſcwa- 
ter, Butter and Sugar. 


263. To make Pndaings of Wine, 


Slice two Manchets into a Pint of White 
Wine, and let your Wine be firſt mulled 


ro it ten Eggs well beaten with Roſewarter , 
ſome Sug ur and a little Salt, with ſome 
Marrovy and Dates, ſo bake it a very little, 
ſtrew Sugar on it, and ſerve it ; inſtead of 
Manchet you may uſe Naples Bisket, which 
ls better, 


O 4 
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264, To make Puddings with Hogs 
Lights, 


Parboil them very well, and mince them 
ſmall with Suet of a Hog , then mix it with 
bread grated, and ſome Cream and Eggs , 
Nutmeg, Roſewater, Sugar and a little Salt, 
with ſome Currans, mingle them well ro- 
'gether, and fill che Guts and boil them, 


265. To make Stone Cream. 


Bot) a quart of Cream with whole ſpice 
then pour it out into a Diſh , bur let it be 
one quarter conſumed in the boiling, then 
{tir it till it be almeſt cold , then put ſome 
Runnet into it as for a Cheeſe, and ſtir it 
well together,and colour it with a little Sat- 
fron, ferve it in with Sack and Sugar. 


266, To make aPoſſet Pie with Apples, 


Take the Pulp'of roſted Apples and beat 
it well with Sugar and Roſewater to make it 
very ſweet, then mix it with ſweer Cream, 
«Nd the yolks of raw Eggs, ſome Spice and 
9ack, then having your Paſte ready in your 
Bake-pan, put m this ſtuff and bake 11 a lit- 
tle, then ſtick it with i7andied Pills, and ſo 
ſerve it in cold, ER 2 67. 
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267. To ary Pippins about Chriſtmas 


or before, 


When your Houthold Bread 1s drawn , 

then (et ina Diſh full of Pippins, and about 

{x hours after take them out and Jay them 

in ſeveral Diſhes one by one, and flat them 

with your hands a little, fo do twice a day, 

and {till ſet them into a warm Oven every 

| time ril] they are dry enough ; then lay 

"png into Boxes with Papers between every 
| lay, 


268, To make Snow Cream, 


Take a Quart of Cream, and 4 Ounces. 
of blanched Almonds, beaten and ſtraincd, 
with half a Pint of White Wane, a plece of 
Orange Pill and a Nutmeg lliced, and three 
Sprigs of Roſemary, mix theſe things LOge= 
ther, and ler them itand three hours , then 
ſtrain it, and put the thick part into a deep 
Diſh, and ſweeten it with Sugar, then beat 
ſome Cream with the Whites of Eggs till 
it be a thick Froth, and cat the Froth over 


I! to a good thickneſs. 


O 5 269. 


* > 2 
+. & - 
a » Le 8, : 
— ————————————— — = — —— 
— 
- - ——w - #  « —G_—_ - a +_ . _ - - - = 
- s * 
_ - . - 


ir pl 
2273 

'S - . 
F 


— 


- - 
p4 þ4 - - 
mod > . hy 
Y of © - bh -_ R 
dy - ”. p - - l 
_ - 
— : " ” "—< «t -- SD of 4 - % Y 
_—_ VT AB +; — T7, 4 
- we - . on - 
_- A #. -- "I , = 
m . 


*y - 4 ” "— 5. 
—_ O10 OO Og OO A Tn OOO 
Cy eG rr ure mp —o gy co co  — — wc co wuarlrw cc war to ow, 44" 4 
—_— _ —— = & " = ” =- 
6 —— ——— - 


—— 
& £ 4 3 


a_—s® 


- _— 
- =—__ 


—_— s o - _ by : — 
- ©% - # - = 
a > AS hot Dor Yoon + Hp ——- Ca - "Ao ods oe —_— 
q 4 o , - 


= - 


CA TIS Og. <-v* 
LE _-_ ; 
nom Bump 1 4 N 
_ a4. - 


ND ES 


—  — —— _— 
G SY J 2 - 


- — - w_ 
—_— - _ _ - - 
- a ow oo— - w-— — —_ 


298 The Queer-like Cloſer, 
269. To boil Whitings or Flounders. 


Boil ſome White Wine, Water , and 
Salt, with ſome ſweet Herbs and whole 
Spice ; When it boils put ina little Vinegar, 
for that will make Fith criſp,then let it boi] 
apace and put in your F#th, and boil them 
till they ſwim, then take them out and drain 
them , and make Sauce for them with ſome 
of the Liguor and an Anchovie or two, 
ſome Butter and fome Capers, heat them 
over the Fire, and beat it up thick and pour 
it over them ; garniſh your Diſh with 
Capers and Parſley , Oranges and Limons 
and het it be very hot when you ſerve it 
in. 


270. Ta make 4 Pie of a Gammon of 
Bacon. 


Take a Weſtphalia Gammon, and boil it 
tender with hay in the Kettle, then take off 
the Skin and ſtick it with Cloves and ftrew 
ir with Pepper, then make your Pie ready, 
aud put it therein with Butter at the bottom, 
then cover you: Bacon with Oyfters, par- 
bailed in Wine and their own Liquor, and 

put 
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put in Balls made of Sauſage meat, then put 
in theLiquor of the parboiled Oyſters,ſome 
whole Spice and Bay Leaves, with ſome 
Butter, ſocloſe it, and bake it and eat it 
cold, you may put into it the yolks of hard 
Eges 1f you pleaſe , ſerve ir with Muſtard 
Sugar and Bay Leaves. 


271. To bake a Bulloks Check to be 
eaten bot. 


Take your Cheek and ſtuft it very well 
| © with Parſley and ſweet herbs chopped, then 
 F put itintoa Pot with ſome Claret wine and 
| © alittle ſtrong Beer, and ſome whole Spice, 
| and ſo ſeaſon it well with Salt to your taſte, 
; | and cover your Pot and bake it, then take it 
out , and pu! out the Bones, and ſerve .it 
upon toſted bread with ſome of the Li- 


quor. 


272, Tobake a Bullocks Cheek to cat 
cold, as Veniſeu, 


| Take a Bullocks. Cheek, or rather .two 
fair fat Cheeks, and lay them in water one 
night , then take outevery bone, and. ſtaſt 
it very well with all manner of Spice and. 
Salt,. then put it 1nto a Pot, one Cheek 
| clapped: 
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clapped cloſe together upon the other, then 
lay it over with Bay Leaves, and put 1n a 
Quart of Claret Wine, fo cover the Por 
and bake it with Houſhold Bread, when you 
draw it, pour all the Liquor out, and take 
only the fat of it and ſome melted Butter, 
and pour in again, ſerve it cold with Mu- 
ſtard and Sugar , and dreſs it with Bay 
Leaves, it will eat like Veniſon. 


272. To make a Bacon Frozze. 


Take eight Eggs well beaten, and a little 
Cream, and a little Flower, and beat them 
wel] rogether to be like other Batter , then 
iry very thin ſlices of Bacon , and pour 
{ome ot this over, then fry it, and turn the 
other (ide, and pour more -upon that , ſo 
try it :n4 ſerve it to the Table, 


274. 10 mate fred Nuts. 


Take Eggs, Flower, Spice and Cream, 
and make 1t 1 a Palte, then make it 1nto 
Fund Balls and iry chem , they mult be as 
bis as Walnuts, be ſure to ſnake them well 


'inthe Pan and fry them brown, then roul 


ſone out thin, and cut them into ſeveral 


ſhapes, and fry them , {0 mix them toge- 
ther 


| 
| 
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The Queen-like Glolet, 3or 
ther, and ſerve them in with Spice beaten 
and Sugar. 


275. To make a Sullex Pancake. 


Take only ſome very good Pie Paſte made 
with hot Liquor, and roul it thin, and fry 
it with Butter, and ſerve it in with beaten 
ſpice and ſugar as hot as you Can. 


276. To make a Veniſon Paſty, 


Take a Peck of fine Flower, and three 
Pounds of fre{h Butter, break your Butter 
into your Flower, and pur 1n one Egg, and 
make it into a Paſt with ſo much cold cream 
as you think fit, but do net mould t too 
much , then roul it pretty thin and broad, 
almoſt ſquare, then Jay ſome Butter on the 
bottoin , then ſeaſon your Veniſon on the 
Helby (ide with Pepper grolly beaten, and 
Salt mixed , then lay your Veniſon upon 
your butter "with the ſeaſoned ide down- 
ward, and then cut the Veniſon over with 


your Knife quite croſs the Paſty to let the 


Gravie come out the better in baking, then 
rub ſome ſeaſoning in thoſe Cats, and do 
not lay any elſe becauſe it will make it look 
ill-favoured ad black , then put ſome paſte 
__ rouled 
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rouled thin about che Meat to keep ir in 
compals, and lay Butter on the top, then 
cloſe it up and bake it very well , but you 
muſt trim it up with ſeveral Fancies made in 
thelame Paſte, and make alſo a Tunnel or 
Vent, and juſt when you are going to ſet it 
mto the Oven, put tn half a Pint of Clarret 
Wine, that will feaſon your Veniſon finely, 
and make it ſhall not look or taſte grealie, 
thas you may bake Mutton if you pleaſe. 


277. To make a brave Tart of ſeveral 
Sweet Meats. 


Take ſome Puff-paſte, and roule it very 
thin, and lay it in the botrom of your b4- 
king-pan, then lay ina Lay of preſerved 
Rasberries, then ſome more Paſte very thin 
to cover them,then ſome Currans preſerved, 
and then a Sheet of Paſte to cover them , 
then Cherries, and another Sheet to cover 
them, then any white Sweet- Meat, as Pip- 
pins, white Plumbs or Grapes, ſolid it with 
Puff-paſte, cut in ſome pretty Fancy to ſhew 
the Fruit, then bake it, and ſtick 1t full of 


Candied Pills, and ſerve it in-coid. 
27%. Ts 
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278. To make Ice and Snow. | 


Take new Milk and ſomeCream and mix 
it together, and put it into a Diſh, and ſet 
it together with Runnet as for a Cheele, and 
ſtir ir together, when it 15 come, pour over 
it ſome Sack and Sugar, then take a Pint of 
Cream and a little Rofewater, and the 
Whites of three Eggs, and whip it to a 
Froih with a Birchen Rod, then as the Froth 
ariſes, caſt it upon your Cream which hath 
the Runner in it, till it lies deep, then Jay on 
Bunches of preſerved Barberries here and 
there careleſly, and caſt more Snow upon 
them , which will look exceeding well 
then garniſh your Diſh being broad brim'd 
with all kind of Jellies in pretty fancies , 
and ſevera] Colours, | 


279. To make a Mntton Pie; 


Cut a Loin or Neck of Mutton in ſteaks, 
and ſeaſon it with Pepper and Salt,and Nut- 
meg, then lay it tn your Pie won Butter , 
then fil] up your Pie with Apples fliced thin, 
and a few great Onions ſliced thin, then. put 
in more Zutter, and cloſe it and bake it, and 
lerve it 1n hot, 

: 280. 
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280. To poach Eggs the beſt way: 


Boil Vinegar and Water together with a 
few Cloves and Mace, when it boiles break 
in your Eggs, and turn them about gently 
with a Tin ſlice till the White be hard, then 
take them up, and pare away What 1s not 
handſom;and lay them on Sippets,and ſtrew 
them over with plumped Currans, then take 
Verjuice, Butter and Sugar heat together, 
and pour over , and ſerve them 1n hot. 


20 I. A good Sallad in Winter, 


Take a good hard Cabbage , and with a 


ſharp Knife ſhave it ſo thin as you may not 
diſcern what it is, then ſerve it with Oil 


and Vinegar. 


282, Another Sallad in Winter. 


Take Corn Sallad clean picked and alſo 
well waſhed, and clear from the water, put 
it into a Diſh in ſome handſom form with 
ſome Horſe Radiſh ſcraped, and lome Oil 
and Vinegar, | 


283, 


The Queen:like Cloſet. 305 


283. To make Sorrel Sopps for Green 
Geeſe or Chickens, or for a Sick Bo- 
ay to eat alone. 


Take a good quantity of French Sorrel 
clean picked, and ſtamp it in a Mortar,then 
train it into a Dith, and ſet it over a Cha- 
ting diſh of Coals, and put a little Vinegar 
©0 ir, then when it is thick by waſting,wring 
in the Juice ofa Limon and ſweeten it with 
Sugar, and put in a little grated bread and 
Nutmeg, then warm another Diſh with thin 
ſlices of white bread, and put ſome butter 
to your Sorrel Liquor, and pour over them, 
ſerve them in with Slices of Limon and fine 
ougar, 


283. To make Green Sauce for a pow» 
dared Leg of Pork, or for a Spring. 


Take a great quantity of French Sorrel? 
and pick out the Strings and wath it well» 
and drain it clean from the water,then ſtamp 
tina Mortar till it be extream fine, then 
put in grated bread and beat it again , then 
2 few Currans and the yolks of hard Eggs, 
_ and when it is beaten to a Kind of Pap, put 

19 a little Vinegar and Sugar into it; ſo ſerve 
It in upon a Plate with your Meat, 295. 
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285. To make Vin de Moloſlo, or 


Treacle Wire. 


Take fair Water and make it ſo frong 
with Molofloes, otherwiſe called Treacle , 
as that it wiil bear an Egg, then boil it with 
a Bag of all kinds of Spices , and a Branch 
or two of Roſemary, boil it and ſcum it, 
and put in ſome ſweerherbs or flowers, ac- 
cording tothe time of the year , boil it till 
a good part be conſumn:d,and that it be ve- 
ry clear, then ſer it to cool in ſeveral things, 
and when it isalmoſt cold, work it with yeſt, 
as you do Bzer, the next day put it into the 
Veſſel, and fo ſoon as it hath done working 
ſtop it up cloſe , and when it hath ſtood a 
fortnight, bottle ir, this is a very wholeſom 
Drink agaitz#t any InfeAion, or for any that 
are troabled with the Prilick., 


285, For a Conſumption, an excel/enl 
Aedicine. 


Take Shell Snails, and caſt Salt upon 
them, and when you think they are cleanſed 
well from their flime, wath them, and crack 
their Shells and take them off, then wall 
them in the diſtilled Water of Hyſop, then 

| put 
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put them into a Bag made of Canvas, with 
ſome white Sugar Candy beaten, and hang 
up the Bag, and let it drop as long as it will, 
which if you bruiſe the Snails before you 
hang them up, it 1s the better , this Liquor 
taken morning and evening a Spoonful at a 
ume 13 ve1y rare. 


287, A ſuitable Diſh ſor Lent. 


Take a large Dith with broad Brims, and 
in the middle put blanched Almonds ronnd 
about them , Raiſins of the Sun, and round 


them Figs, and beyond them all colonred 


Jellies, and on the Brims Fiz-Cheeſe: 


289, To wake a Rock in Sweet- Meats, 


Firſt-rake a flat broad voiding Basket , 
then have in readineſs a good thick Plum 
Cake, then cut your Cake fit to the bottom 
of the Basket , and cut a hole in the middle 
of it, that the foor of your Glaſs may go 


in, which muſt be a Fountain-Glafs , let it * 


be as high a one as you can get; pat the foot 
of it in the hole of the Cake edgling that 
it may ſtand the faſter, then tie the Cake 
faſt with a Tape to the Basket , firſt croſs 


one way and then another, then tle the _ 
of 
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of the Glaſs in that manner too, that it may 
ſtand ſteady , then cut ſome odd holes in 
your Cake carelelly, then take ſome Gum 
Dragon ſteeped in Roſewater , and mix it 
with ſome fine Sugar, not too thick , and 
with that you mult faſten all your Rock to- 
gether, in theſe holes which you cut in your 
Cake you muſt faſten ſome ſort of BisKets, 
as Naples Biskets , and other common Bis- 
ket made long, and ſome ragged, and ſome 
coloured, that they may look like great 1l1- 
favoured, Stones, and ſome handſome, ſome 
long, ſome ſhort, ſome bigger, and ſome 
lefler, as you know Nature doth afford, and 
ſome of one colour and ſome of another , 


let ſome ſtand upright and ſome aſlaunt , 
and ſome quite along, and faſten them all 
with your Gum, then put in ſome better 
Sweet-meats, as Mackeroons and March- 
panes, carelefly made as to the ſhape , and 
not put on the Rock in a ſet form, alſo ſome 
rough Almond Cakes made with the long 


Oices of Almonds ( as I have directed be- 
fore ; ) ſo build it up in this manner , and 
faſten it with the Gum and Sugar, till it be 
very high, then in ſome places you mult 
put whole Quinces Candied, both red and 
white, whole Orange Pills and Limon Pills 
Candizd; dried Apricocks, Pears and Pip- 

pi1ns 
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pins Candied , whole Peaches Candied , 
then ſet up here and there great lumps of 
brown and white Sugar-candy upon the 
ſtick, which much reſembles ſorne cluſters 
of fine Stones growing on a Rock ; for 
dand which lies ſometimes among the little 
Stones, ſtrew ſome brown Sugar , for 
Moſs, take herbs of a Rock Candy; then 
you muſt make the likeneſs of Snakes and 
Snails and Worms, and of any venomous 
Creature you can think of , make them in 
Sugar Plate and colour them to thetr like- 
neſs, and put them in the holes that they 
may ſeem to lurk, and ſome Snails creeping 
one way and ſome other ; then take all 
manner of Comfits,both rough and ſmooth, 
both great and ſmall, and colour many 
of them , ſome of one colour and ſome of 
ariother , let ſome be white and ſome ſpeck- 
ied, then when you have coloured them , 
and that they are dry, mix them together 
and throw them into the Clefts, but not too 
many in one place, for that will hide the 
{hape of your work , then throw 1n ſome 
Chips of all ſorts of Fruit Candied, as 
Orange, Limon, Citron , Quince, Pear, 
and Apples, for of all rheſe you may make 
Chips ; then all mander of dryed Plumbs, 
and Cherries, Corneiions aryed, Raſps and 

| Currans, 
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Currans ; and in ſome places throw a few 
Prunelles , Piſtacho Nuts, blanched Al- 
monds, Pine Kernels, or any ſuch like, 
and a pound ot the great round perfumed 
Comhis ; then take the lid off the top of 
the Glaſs and fill it with preſerved Grapes, 
and fil another with ſome Harts-horn Jelly, 
place theſe two far from one another , and 
if you ſet ſome kind of Fowl, made in 
Marchpanes,as a Peacock,or ſuch like, and 
ſome right Feathers gummed on with Gum 
Arabick, let this Fowl ſtand as though it did 
g0 to drink at the Glaſs of Harts-horn Jelly) 
and then they will know who ſee it , that 
thoſe rwo liquid Glaſles ſerve for reſem- 
blance of ſeveral Waters in the Rock, 

Then make good ſtore of Oyſter ſhells and 
Cockle ſhells of Sugar Plate, let ſome be 
pure white as thongh the Sea water had 
waſhed them, ſome brown on the out (ide, 
and ſome green, ſome as it were dirty, and 
others worn away in ſome Places, ſome of 
them broke, and ſome whole, ſo ſet them 
aere and there about the Rock , ſome edg- 
ting, and ſome flat, ſome the hollow ide 
mpward, and ſome the other, then ſick the 
Moſs, ſome upon the ſhells, and ſome upon 
the ſtones, and alſo little branches of Can- 


died Fruits, as Barberties , Plums, and the 
like 
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like, then when all is done, ſprinkle it over 
with Roſewater , With a Gratn or two of 
Musk or Ambergreece 1n it, your Glaſs 
muſt be made with a reaſonable proportion 
of bigneſs to hold the Wine, and from that, 
in the middle of it,there muſt be a Convey- 
ince to fall into a Glaſs below it , which 
uſt have Spouts for the Wine to play up- 
vard or downward, then trom thence in a- 
10ther Glaſs below, with Spouts alſo, ard 
from thence it hath a Conveyance into a 
{laſs below that, ſomewhat in torm like a 
-{{1:1bub Por, where the Wine may be drunk 
out at the Spout ; you may put ſome Eringo 
Roots, and being coloured, they will ſhew 
very well among the other Sweet- Meats,tie 
your Basket about with ſeveral] forts of ſmall 
Ribbons: Do not take this for a ſimple 
Fancy , for Iaflure you, it is the very ſame 
that ] _ to a young Gentlewoman to 
2ive for a Preſent to a Perſon of Quality, 
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BOP DIBBLDD 


TO FRE 


READER. 


( ourteous Reader, 


Think it not amiſs , ſince 1 have 
given you , as I think, a very 
full DireGion for all kinds of 
00d both for Nouriſhment and Plea- 
ure , that T do fhew alſo how 10 eat 
hems in good order; for there is 
ime and Seaſon for all things : Be- 
des, there #s not any thing well done 
phich hath not a Rule, 1 ſhall therefore 
ive you ſeveral Bills of Service for 
feals according to the Seaſon of the 
ear, ſo that you may with eaſe form up 
Dinner in . your Mind quickly 3 


P EEE aftere 


afterwards T ſhall ſpeak, of ordering 
of Banquets ; but theſe things firiF, 
becauſe Banquets are moſt proper af- 
ter Meals : 

All you who are knowing already 
and Vers d in ſuch things ,I beſeech you 
to take it only as a Memorandum ; 
and to thoſe who are yet unlearncd 5 
T pre ſame they will reap ſome Benefit 
by theſe DireFions ; which is truly 
wiſhed and deſired by 


Hannah Woolley «/:;as Chaloner, 


— 
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ob» © ot of of 
3-Of0 SL EE 2 


BRPBBN 


A Bill of Service for extraordie 
nary F eaſts in the Summer. 


Grand Sallad. 
2, A boiled Capon or Chickens, 
3. A boiled Pike er Bream. 
4. A Florentine in Puff Paſte. 
5. A Haunch of Veniſon roſted. 
6. A Lomber Pie, 
-, A Dith of Green Geeſe. 
| 8. AFa Pig with a Pudding in the belly. 
9. A Veniſon Paſty. 
10. A Chicken Plc. 
11. A Diſh of young Turkeys. 
. 2, A Potate Pie. 
3. A couple of Caponets. 
i A Set Cuſtard. 4 


The Second Conrſe, 


. A Diſh of Chickens reſted. 
. Souced Conger or Fronts, 
. An Artichoke Pie. 
2 


hn 20-11 
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4. A Cold Baked Meat. 

5. A Souced Pig. 

6. A Diſh of Partridges. 

7. An Oringado Pte. 

$. A Dithot Quails. 

9. Another cold Baked Meat, 
1 0.Freſh Salmon. 

3 1.A Diſh of Tarts. 

12.A Jell of Sturgeon. 
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The Third Courſe, 
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1. Dilh of fried Perches, 
2. A Diſhof Green Peaſe. 
3. A Diſhot Artichokes. 
4. ADith of Lobſters; | 
5. ADiſh of Prawns or Shrimps, 
6. A Dith of Anchovies. 
$ 


. A Dilh of pickled Oyſters. 
Iwo or three drted Tongues, 
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———— — — 


I. A _ Collar of Brawn. | 

2 .A Capon and White Broth, 
3. A boiled Gurner, 
4. A Diſh of boiled Ducks or Rabbits. 
5. A roſted Tongue and Udder. 


6. A made Diſh in Pnff-Paſte. 


12. APig. © © 


1 4.A Lark Pie, 


Another Bill of Fare for Winter 


Seaſon. 


| 9. ADiſhof Scotch Collops of Veal, 
10.,T wo Geeſe in a Diſh, 
3 1.An Olive Pie. 


13,ALoin of Veal. 


r 5-A Veniſon Paſty. 


16. A Diſhof Capons, two'in a Diſh ox 


three. 


1 7.A Diſh of Set Cuſtards 
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The Second Courſe. 


1. Young Lamb cut in Joints, three Joints 
in a Diſh Larded, - 

2. Aconple of Fat Rabbets, 

3. A Kickthaw fried or baked 

4+ A Dith of roſted Mallards, 

5. AlLeaſhof Partridges, 

6. A Pigeon Pie. 

7. Four Woodcocks in a Diſl:. 

8. A Diſh of Teal, four or lix, 

9, Acold baked Meat. 

10. A good Diſh of Plover. 

11. I welve Snitcs in a Diſh: 

12, Two Dozen 6f Larks ina Diſh, 

t 3. Another cold baked Meat. 


The Third Conrſe, 


1: An Oiſter Pie hot. 

2. A Diſh of fried Putt. F125 
3. Three or four dried Neats Tongues, 
4. A Joll of Sturgeon. 

5. Laid Tarts in Puft-paſte. - 

6. Pickled Oiſters. | 
7. A Dithof Anchovies and Caveare, 


$. A Warden Pie or Quipce Pic. 
Note, 
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Note , That when your laſt Courſe 
1s ended, you mult ſerve in your 
Meat- Jellies, your Cheeſes of ſe- 
veral ſorts,and your Sweet- meats. 


———— — _ 


A Bill of Fare for leſſer Feaſts. 
C I. N Almond Pudding boiled or ba- 
4 A ked. G 


2. A Diſh of boiled Pigeons with Bacon 

3, A Leg of Mutton boiled with good 
Sauce, oralep of Pork. 

4. A Diſh of roſted Olives of Veal. 

5. A Diſh of Collops and Eges, 

+} 6. A pieceof roſted Beef. 

'|$ 7. A Diſhot Scotch Collops. 

9 ALoin of Veal. 

9. AfatPig rofted. 

10. Two Turkies in a Diſh, 

x 1.A Veniſon Paſty. 

1 2zA Diſh of Pheaſants or Partridges; 

13.A Diſh of Cuftards in little China 

Pots. 


P 4 The 
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The Second Conrſe, 


1. Three or four Joints of Lamb roſfted a- 
ſunder, though never ſo fmall. 

2. A Couple of Rabbits. 

3- A Dith of Mallard, Teal or Widgeon. 

4. Aleath of Partridges or Woodcocks. 

5. APipeon Pie. 

6, A Dith ofPlovers or Snites, 

7, A Diſh of fat Chickens roſted. 

8, A Warden or Quince Pie, 

9. A SowcedPig. 

10.A Diſh of Tarts of ſeveral ſorts. 

I 1.A Diſh of Lobſters, or Sturgeon. 

x 2. Dilh of pickled Oyſters. 


A Bill of Fare for Fiſh Days 
and Faſting Days in Ember 
week , or in Lew. 


7. A Diih of Butter newly Churned. 

"A 2. A Diſh of Rice Milk or Furfthiry. 
3. A Diſhof Buttered Epgs. | 
4. A Diſh of ſtewed Oylters. 
5- A Diſhof Gurnets boiled. 


6. A 


| 
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6. A bolled Sallad. 
7. A boiled Pike or two Carps ftewed. 
8. A Diſh of Buttered Loaves, 
9. APaſty of Ling. 
10.A Diſh of Buttered Salt Fiſh, 
I 1.A Diſh of Smelts, 
1 2.A Dith of White Herrings broiled. 
3. A Potato Pie or Skirret Ple. 

_ A Diſh of Flounders fryed. 
1 5,An Eel Pie or Carp Pie. 
I 6.A Diſh of tryed Whitings. 
17.A Dith of Sale Salmon. 

8. A Dith of Cuſtards. 

9.A Joll of Sturgeon. 

_ A Dith of Pancakes or Fritters.. 


The Second Courſe, 


A Diſh of Eels ſpichcockt. | 

2. A Ecicalie of Eels. | 

3. A Diſh of fryed Puffs. 

4. A Dith of Potatoes ſtewed. 

5. A Dith of iryed Oyſters. 

6. A Dilbot Wed Mancher. 

| 7- AnOyſter Pie with Parſneps. 

8. A Pippin Pie Buttered, 

9. A Diſh of Buttered Shrimps.. 

109. Two Lobſters roſted. 

11, AD:iſþ of Tarts of Herbs.. 
-P 5 


 2.A Diſh of fouced Fiſh. 
7 3. A Diſh of pickled Oyſters. 
14.A Dith of Anchovies and Caveare. 


——_— 


ES 


A Bill of Fare without feafting ; 
only ſuch a number of Diſhes 
a5 are nſed in Great and Noble 
Houſes for their own Family, 
and for familiar F riends with 


them. 


Th: Firfl Courſe in Summer Seaſon. 


F. A Fine Pudding boiled or baked.. 
.A Diſh ot boiled Chickens. 


A Two Carps ſtewed or a' betled Pike. 
. A Florentine in Puf-Paſte, 
. A Calves head, the one half haſhed, and 
" other broiled. 
' 6. A Haunch of Veniſon rofted; * 
7. A Veniſon- Paſty, | 
$. A Couple of fat Capons, or a Pls; or 


both, 
The 
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The Second Courſe. 


1. A Diſh of Partridges. —— 

2, An Artichoke Pie.. 

3. A Diſh of Quails. 

4+ A cold Pigeon Pie, 

5. ASouced Pig. 

6. A Toll of freſh Salmon, 

7. A Diſh of Tarts of ſeveral ſorts; 

s, A Weltphalia Gammon and dried: 
Tongues about ir. 


_—— 
i 


— 


A Bill of Fare in Winter in: 
Great Houſes. 


Collar of Brawn, 

.2, A Capon and White-Btoth; or- 
two boiled Rabbits. 

3- Two roſted Neats Tongues and an Ud-- 
der between them. 

4.. A: Chine of Beef roſted. 

5. A made Diſh in Puftpaſte. 

6. - Shoulder of Matton Rufted with Qy-- 

 Reers.. 


$ I 


324 The Queeu-like Cloſet. 

7. A fine Sallad of divers ſorts of Herbs 
and Pickles. 

$. An Eel Pie or ſome other Pic. 

9. Three young Turkies in a Diſh. 

10.A Diſh of ſouced Fiſh, what is moſt in 
ſcaſon. 


The Second Conrſe in Winter in great 
Houſes. 


:. A Quarter of Lamb roſted, the Joints 
 Larded with ſeveral things, and roſted a- 
ſunder. | 

2. A Couple of Rabbits, 

3- A Kick(haw fried. 

4: A Diſh of Mallard or Teals. 

5. A Cold Veniſon Paſty, or other cold By- 
ked meat. 

6. A Dilh of Snites. 

7, A Quince or Warden Pie. 

8. A Diſh of Tarts, | 

9. A Joll of Sturgeon. 

10.A Dilk of pickled Oyſters. 
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A Bill of Fare for Fiſh Days in 
Great Houſes and at familiar 
Times. 


— — —_— 
_———— 
_— 
PIES BAT - eh} og ea ca <—_gs A Cr CE 
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bs Diſh of Milk, as Fuxmit or the 
A like, Y 


*' 2: 2 Diſh of ſtewed Oyſters or buttered 
3 f oiled Gurnet, or ſuch like. 
4. A Diſh of Barrel Cod buttered, 
5 A Diſh of Buttered Loaves or fryed 
| Toaſts. 
* | 6. APaſty madeofa Follof Ling, 
7. A Pons Pte, or Skirret Pic. 
4 A Diſh of Plaice or Flounders; 
9. A Piece of ſalt Salmon. ;- : - 
10.A Carp Piecold, or Lamprey Pic: 
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The Second Conrſe to the Same. 


2 Diſh of Eels fpitchcocke. 
"A 2. A Chine of Salmon broiled: 
2. A Diſhof Oyſters fryed. 
4. An Apple-ple buttered, 
5. A Diſh of fryed Smelts. 
6. A Dith of buttered Shrimps. 
7. A Dilh of Skirrets iryed. 
$. Two Lobſters in a Diſh, 
9: ADiih of pickled Oyſters, 
160. A Diſh of Anchovies. 


When all theſe are taken away,then 
ſerve.in your Cheeſes of all forts, 
and alſo-your Creams and Jellies, 
and Sweet-meats after them,. if 
they be required. | 


Thus I have done with the Bills 
of Fare in Great Houſes, although 
it be infpoſhble to name half which 
are in ſeaſon for one Meal ;. but this 
will ſerve you. for the number of 
Diſhes, and any. Perſon.who is inge- 

nous 


The Queer-like Cloſet, 327 
nious,may leave out ſome, and put in 
other at pleaſure. 


- 
CR  TTCEIN a ———_— . 
X LL 


A Bill of Fare for Gentlemens 
Houſes of Leſſer Quality, by 
which you may alſo know how 
to order any Family beneath a- 
nother , which 4s very requi- 
ſite, 
The Firft Courſe in Summer ſeaſon; 


b Boiled Pike or Carp ſtewed. 

| 2. Avery finePudding boiled, - - 

3. AChine of Veal., and another of Mut- 
ton. | | 

4. A, Calves head Pie. 

5. ALeg of Mutton roſte> whole. _ 

6. A couple of Capons; or a Pig, or a 
piece of roſt Beef, or boiled Beet, 

7, A.Sallad, the beſt in ſeaſon," - - 


328 The NQueen-like Cloſer, 


The Second Conrſe to the ſame,” 


1; A Diſh of fat Chickens roſteg. 
2. A cold Veniſon Paſty. 

3. A Diſh of frycd Paſties. 

4. A Joll of freſh Salmon, 

5. A couple of Lobſters. 


6. A Diſh of Tarts. 
7a AGammonof Bacon or dried. Tongues. 


Afﬀeer theſe are taken away, then 

ſerve in your Cheeſe and Fruit. 
Note , That this Bill of Fare is fo 
Familiar times, 


{- 


7 
3p . 


- . [Y = 
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A Bill of Fare for Gentlemens 
Houſes at Familiar Times in 
Winter Seaſon. 

The Firft Conrſe... 


$2 A Collar of Brawn.- 
.£ 2. Arofted Tongue and Udder. 


3. ALegofPork boiled, 
4A. 


4. A piece of roſt Beef. 
5. A Veniſon Paſty or other Pie. 
6. A Marrow Pudding. 

7. A Gooſe, or Turkie, or Pig. 
8. ASallad of What's in ſeaſon. 


The Second Courſe to the ſame. 


I. Two Joints of Lamb roſted. 
2, A Couple of Rabbits, 
» | 3- A Diſhof wild Fowl or Larks. 
4. A Gooſe or Turkie Pie cold. 
, | 5- Afryed Dilh. 
6, Sliced Veniſon cold, 
7. A Diſhof Tarts or Cuſtards. M. 
$. A Gammon of Bacon,or dricd T onguts, 
or both in one Diſh, 


When theſe are taken away , ſerve 
in your Cheeſe and Fruit as be- 
fore Thavetold you. 
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A Bill of Fare for Gentlem ns 
Houſes upon Fiſh Days,and at 


Familiar Times. 


I. A Dith of Buttered Eggs. 
' A 5-An Almond Pudding Buttered, 
3. A Diſh of Barrel Cod Buttered, 
4. A Sallad of what's in ſeaſon, 
5. A Dith of Freſh Fiſh boiled, 
6. A Diſh of Eels Spitchcockt. 
7. An Oyſter Pie or Herring Pie, 
8, AFricalie of Eels and Oyfters. 
9. A Carp Pie cold, or Lamprey Pie: 


The Second Courſe to the fame. 


1. An Apple Pie buttered., or ſome Par- 
cakes or Fritters. 

2. A Dthhof tryed Smelts, 

3. A Diſh of broiled Fiſh. 

4. A Diſh of buttered Crabs. 


5+ A Diſh of Lobſters and Prayyns, No 
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6, A Joll of Sturgeon or Freſh Salmon. 


7, A Diſh of Tarts or Cuſtards. 
8, A Dilh of Anchovies or Pickled Her- 


ring. 


When theſe are taken away , ſerve 
in your Cheeſe and Fruit as be- 


fore I have told you, 
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SSSERSRSHHS 


Ow becauſe I would 

have every one Com- 

pleat who have a De- 

fire to ſerve in Noble or Great 

Houſes, I ſhall here ſhew them 

what their Office requires 3 
And, 
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Firſt, For the Kitchin, becauſe with- 
out that we ſhall look lean,and grow 
faint quickly. = 


He Cook, whether Man or Woman, 
ought to be very well skilled in all 
manner of things both Fiſh and Fleſh, alſo 
good at Paſtry bufineſs, ſeaſoning of all 
things, and knowing. all kinds of Sauces, 
and pickling all manner of Pickles, in ma- 
king all manner of Meat Jellies; alſo very 
frugal of their Lords or of their Maſters, 
Ladies or Miſtreſfes Purſe , very faving , 


cleanly 
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cleanly and careful, obliging to all perſons, 
kind to thoſe under them, and willing to in- | 
form them, quiet in their Office, not ſwear- | 
ing nor curſing , nor wrangling, but ſilent- 
ly and ingeniouſly to do their Bulineſs; and 
neat and quick aboutir; they ought alſo to 
have a very good Fancy : ſuch an onegwhe- 
ther Man or Woman, delerves' the title of a 


ht Cook. 


— 


For a Maia under ſuch a Cook.. 


Si ought to be of a quick and nimble 
: Apprehen(ſ1on, neat and cleanly in her 
S own habit, and then we need not doubt of 
it in her Office ; not to dreſs her ſelf, ſpe- 
cally her head, in the Kitchin, for that is 
abominable ſlattiſh , but in her Chamber 
before ſhe comes down, and that to beat a 

fit hour, that the fire may be made, and all 
things prepared for the Cook, againſt he or 

ſhe comes in , ſhe muſt- not have a ſharp 
Tongue, bur humble , plealing j and wil» 
ling to learn; for ill words may provoke 1 
Blows from a' Cook, ther heads being al- | J 
ways filled: with the contrivance of _ tf 
uli- 
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buſineſs, which may cauſe them to be pee- 
viſh and troward, it provoked to ut , this 
Maid ought alſo to have a:good Memory , 
and not to forget from one day to another 
What ſhould be done, nor to leave any man- 
ner of thing foul at night , neither in the 
Kitchin, nor Larders, to Keep her Iren 
things and others clean ſcawred, and the 
Floors clean as well as places above them, 
not to {it up junketing and gigling with Fel- 
lows, when the thould be in bed, ſuch an 
one ts a Conſumer of her Maſters Goods, 
and no better than a Thief; and belides , 
ſuch Behaviour ſavoureth much of Levity. 
But ſuch an one that will take the Counſel I 
have ſeriouſly given. will not only make her 
oaperong happy in a good Servant, but ſhe 
will make her ſelf happy alſoz for by her 
Induſtry ſhe may come one day to be Mi- 
ſtreſs oyer others, | 


k 


Now to the Butler, © 


H E ought to be Gentile and Neat in his 


Habit, and in his Behaviour, courte- 


ous to all people ,. yet very ſaving of his 


Maſters 
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Maſters Goods, and to order himſelf in his 
Office as a fatchful Steward, charge and do 
all things for the honour of his Maſter or 
Lady, not ſuffering their Wine or Strong 
Drink to be devoured by il] Compantons, 
aor the {mall ro be drawn out in waſte, nor 
Pieces of good Bread to lie to mould and 
ſpoil , he muſt keep his Veſſels cloſe ſtop- 
ped, and his Bottles ſweet, his Cellars clean 
wathed , and his Buttery clean and his 
Bread- Bins wholfom and ſweet, his Knives 
whetted, his Glaſſes clean waſhed that there 
be nodimneſs upon them, when they come to 
be uſed , all his Plate clean and bright, his 
Table, Basket and Linnen very neat, he 
mult be ſure to have all things ot Sance rea- 
dy which is for him to bring forth, that it 
may not be to be fetched when it 1s called 
tor, as Oil, Vinegar, Sugar , Salt, Mu- 
ſtar, Oranges and Limons, and alſo ſome 
Pepper ; he mult alſo be very neat and han- 
dy in laying the Clothes for the Chiet Ta- 
ble, and alſo the Side-boards , in laying -his 
Napkins in ſeveral Faſhions, and pleitin 
them, to ſet his Glaſſes, Plate, and Tren 
cher-Plates in order upon the Side-boards , 
his Water-Glafles, Oranges or Limons 
that he be caretul to ſet the Salts on the Ta- 
ble, and to ſay a Knife , Spoon and Fork at 
every 


eff 3 
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every Plate, that his Bread be chipped be- 
fore he brings it in, that he ſer drink to 
warm in due time it the ſeaſon repuire ; that 
he obſerve a fit time to ſet Chairs or Stools, 
that he have his Ciſtern ready to ſet his 
Drink in, that none be ſpilt about the 

Room, to waſh the Glaftes when any one 
hath drunk, and to wait diligently on them 
at the Table, not filling the Glaſſes too full, 
ſuch an one may call himſelf a Butler. 


To the Carver, 


[* any Gentleman who attends the Ta- 
ble, be employed or commanded to cut 
up any Fow!l or Pig, or any thing elſe what- 
ſoever, it is requilite that he have a clean 
Napkin upon his Arm, and a Knife and 
Fork for hfs uſe, that he take that diſh he 
ſhould carve from the Table till he hath 
made it ready for his Superiours to eat, and 
neatly and handſomly to carve It, not touch- 
ing of it ſo near as he can with his Fingers, 
but if he chance unaywares todoſo, not to 
tick his Fingers, but wipe them upon a 
Cloth, or his Napkin , which he hath ye 

| . that 
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that purpoſe, for otherwiſe it is unhandſom 

and unmannerly ; the neateſt Carvers never 
touch any Meat but with the Knife and 

Fork ; he mult be very nimble leſt the 

Meat cool too much,and when he hath done, 

return it to the Table again, putting away 
| his Carving Napkin, and takea clean one 
| co wait withal , he muſt be very Gentile 
and Gallant in his Habit, leſt he be deemed 
anfit to atrend ſuck Perſons, 


—_—_— _—_— 
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To all other Men-Servants or MMaid- 


Servants who commonly attend 
ſach Tables, 


"T" Hey muſt all be neat and cleanly in 
their Habit , and Keep their Heads 
clean kembed, always ready at the leaſt 
Call and very attentive to hear any one at 
the Table, to ſet Chairs or Stools, and not 
to give any 2 toul Napkin, but ſee that eve- 
ry one whom their Lord or Maſter is pleaſ- 
ed toadmit to their Table, have every thing 
which is fit for them, and that they change 
their Plates when need ſhall be, alſo that 
they obſervethe eyes ofa Stranger what they 

Q want, 
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want, and not force them ſtill to want be- 
cauſe they are (lent, becauſe it is not very 
modeſt tor an Inferiour to ſpeak aloud be- 
fore their Betters, and it is more unfit they 
ſhould want,fince they have leave to eat and 
drink : they muſt wait diligently, and at a 
gJiſtance from the Table, not daring to lean 
on the Chaires for ſoiling them, or ithewing 
Rudencls, for to lean on a Chair when they 
'Vait, is a particular favour thewn to any 
*1pertour Servant, as the Chief Gentleman, 
ar the Waiting Woman when ſhe riſes from 
the Tadle; they muſt not hold the Plates 
betore their mouths to be defiled with their 
Breath, norrouch them on the right ſide; 
when the Lord, Maſter, Lady or Miſtreſs 
ſew that favour to drink to any Inferiour , 
and .do command them to fill for them to 
pledge them, It is not modeſty tor them to 
dcny Strangers that favour, as commonly 
they do, but to fullil] their Commands, or 
elſe they diſhonour the Favour, 

When any Diſh is taken off the Table, 
they muſt not ſet it down for Dogs to eat, 
nor eat it themſelves by the way, but haſte 
into the Kitchin with it ro the Cook, that he 
may ſee what 1s to be ſet away, and what to 
be kept hot tor Servants, When all is taken 
aKay, and Thanks given, they muſt w 

the 


-— — 
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the Butler out with thoſe things wiich be- 
long to him, thac he may not Joie firs Din- 
ner. 

They muſt be careful alſo to lay the Cloth 
for themſelves, and ſee that nothing be 
wanting at the Table, and to call the reit of 
the Servants to Meals, whoſe Office was 
not to wait at the Table, then to {it down 
in a handſom manner, and to be courteous 
to every Stranger, eſpecially the Servants of 
thoſe Perſons whom their Lord or Maſter 
hath a kindneſs for. 

If any poor Body comes to ask an Alms, 
do nor ſhut the Door againft them rudely, 
but be modeſt and civil to them , and ſee if 
you can procure ſomewhat for them, and 
think with your ſelves, that though you are 
now full fed, and well cloathed, and free 
from care, yet you know not what may 
be your condition another day : So much 
tro Inferiour Servants. 


Q 2 
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To the Gentlewomen who have the 
Charge of the Sweet-Meats,and ſuch 


like Repaſts. 
C entlewomen , 


| JErhaps you do already know what be- 
longs to ſerving in fine Cream Cheeles, 
Jelites, Leaches or Sweet-meats , Or to 
ſet forth Banquets as well as I do; but 
(pardon me) I ſpeak notto any knowing 
Perſon , but to the Ignorant , becauſe they 
may not remain ſo ; befides really there 
are new Modes come up now adays for eat- 
ing and drinking , as well as for Clothes , 
and the moſt knowing of you all may per- 
haps find ſomewhat here which-you have not 
already ſeen , and for the Ignorant, I am 
furc they may ground themſelves very well 
trom hence inmany accompliſhments, and 
traly I have taken this pains to impart theſe 
things for the general good of my Country, 
as well as my own, and have done 1t with 
the more willingneſs, {ince 1 fmd ſo many 
Gentlewomen forced to ſerve, whoſe Parents 
and Friends have been impoveriſhed by the 
late Calamities, vzz. the late Wars, Plague, 
and 


O——  — 
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and Fire, and to ſee what mean Places they 
are forced to be in, becauſe they want Ac- 
compliments for better. 

I am blamed by many for divulging theſe 
Secrets, and again commended by others 
for my Love and Charity in ſo doing ; but 
however [ am better ſatisfied with imparting 
them, than to let them die with me ; and if 
I donot live to have the Comfort of your 
Thanks,yet I hope 1t will cauſe you to ſpeak 
well of me when I am dead: The Books 
which betore this I have cauſed to be put in 
Print, found ſo good an acceptance, as that 
I ſhall fill goon in imparting what I yet 
have fo faſt as I,can. - nk} 

Now to begin with: the Ordering thoſe 
things named to you : 

If it be but a:private Dinner or Supper in 
a Noble Houſe , where they have none to 
honour above themſelves, I preſume it may 
be thus : 

In Summer time, when the Meat. 1s all 
taken away, you may preſent-your ſeveral 
ſorts of Cream: Cheeſes, One Mea] one 
Diſh of Cream of one ſort, the-next of a- 
nother , one or two Scollop Diſhes with ſe- 
yeral ſorts of Fruit, which it it be ſmall fruit, 
as Raſps or Strawberries, they muſt be 
Erſt waſhed 'in'Wine in a Diſh or Baſon, and 
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fine Spoon Meats , which may be pleaſant 
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taken up between two Spoons , that you 
touch them no?, 
With them you may ſerve three or four 


' {mall Diſhcs alio with Sweet-meats, ſuch as 


are moſt in ſeaſon, with Vine Leaves and 
Flowers between the Diſhes and the Plates, 
two wet Sweet-meats, and two dry, two of 
one colour, and two of another, or all of 
ſeveral colours, 

Alſo a Diſh of Jellies of ſeveral colours 
in one Diſh, if ſuch be required. 

If any be left, you may melt them a- 
gain, and put them into lefler Glaſſes, and 
they will be for another time : 

If any dry ones be left, they are ſoon 
put into the Boxes again. 

If any perſons come in the afternoon, it 
no greater, or ſo great as the Perſon who 
entertains them, then you may preſent one 
or two Diſhes of Cream only, avd a whipt 
Sillibub , or other, with about four Dithes 
of Sweet-meats ſerved in, in like manner as 
at Dinner, with Diſhes of Fruit, and ſome 
kind of Wine of your own making , at E- 
venings , eſpecially on Faſting Days at 
Night, it 1s fit to preſent ſome pretty kind 
of Creams,contrary from thoſe at Dinner , 
or inſtead of them ſome Poſlets , or other 
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to the taſte, with ſom? wet and diy Sweet- 
meats, and ſome of your fine Drinks, what 
may be moſt plealing. 

At a Fealt, you may preſent theſe things 
following. 

So ſoon as the Meat 15 quite taken away, 
have in readineſs your Cream Cheeſes of 
ſeveral ſorts and of ſeveral of Colours upon a 
Salver, then ſome freſh Cheeſe with Wine 
and Sugar , another D:th of Clouted 
Cream, and a Noch with Cabbage Cream 
of ſeveral Coloars like a Cabbage ; then 
all ſorts of Fruits in ſeaſon , ſet forth as 
followeth : 

Firſt, You muſt have a large Salver made- 
of light kind of Wood , that it may not 
be too heavy for the Servitor to carry, it 
muſt be painted over, and large enough to 
hold ſix Plates round about and one larger 
one in the middle, there muſt be places 
made in it to ſet the Plates 10, that they may 
be very faſt and ſure from (liging , and that 
in the middle ihe ſeat muſt be much higher 
than all the reſt, becauſe that is moſt grace- 
ful ; your Plates muſt not be fo broad as 
the Trencher Plates at Meat , and ſhould 
be either of Silver or China, 

5et your Plates faſt, then fiil every one 
with ſeveral ſorts of Fruits, and the biggeſt 
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ſort in the middle , yon muſt lay them 1n 
very good order , and pile them up til] one 
more will not lie ; then ſtick them with 
little green Sprigs and fine Flowers, ſuch 
as you fancy beſt , then ſerve in another 
ſuch Salver , with Plates piled up with all 
manner of Sweet-meats,the wet Sweet-meats 
round about and the dry in the middle, 
your wet Sweet-meats mult he in little 
glafles that you may ſet the more on, and 
between every two glaſſes another above 
the firſt ota)l, and one on the top of them 
all ; you muſt put of all ſorts of dryed 
Sweet-meats in the middle Plate , firſt your 
biggeſt and then your lefſer , ti]l you can 
lay no more, then ſtick them all with 
Flowers and ſeryethem: And in the Ba- 
ſon of Water you ſend into waſh the Hands 
or Fingers of Noble Perſons , you muſt 
put 10 ſome Orange Flower Water , which 
is very rare and very pleaiant, 

In Winter you mult alter, as to the ſea- 
ſon, bur ſerve all in this manner ; and then 
dryed Fruits will alſo be very acceptable; 
as dryed Pears and Pippins,Candied Oran- 
pes and Limons, Citrons and Eringoes , 
Blanched Almonds , Prunelles, Figs, Rat- 
fins, Piſtachoes and Blanched Walnnts, 
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Red Deer Pre. 

Rock of Sweet Meats, 
S, 

Ouced Veal. 

Sauce for Matton, 

Summer Diſh, 

Sonced Pig, 

Several Sallads. 

Several Sallads. 

Soles dreſſed very fine. 

Spinage T art, 

Stened Fiſh. 

Spaniſh Pep, 

Sallad of cold Meat. 


Sheeps T ovgues with Oyſters. 


Scotch Collaps. 
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Rabbet buled mth Grapes, 
Rabbet boiled with Claret, 


258 

1b, 
291 
309 
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273 
373 
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1b, 
186 
I 84. 

!D, 
190 
193 

!b, 
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Shoulder of Veniſon, or Shoulder of Mutton 


roſted in Blood, 
Stewed Pig. 


Steak, Pie with Pudding s, 
Salmon dreſſed by Infuſion, 


Stewed Carpsn blood. 
Stump pre. 

Sance for Fowl. 

Sorrel Sallad. 

Sallad cold. 

Sance for Veal, 


Sauce 
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205 
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216 
2 32 
234 
tÞ, 


235 


_  —— ———— 
_—  - —— 


The Contents. 

Sauce for a Le g of Mutton, 2.53.5. | 
), Souced Fiſh, 2 34 
! Swan bake. 245: 4 
9 Small Birds baked, 246 

Stewed Pudding, 23% | 
q Suſſex Padding, 252 | 
2 Sauſages bailed. 260.4 
o Shell-fiſh fryed. 263 2 
8 Steak Pie. 279. 4 
3 Shoulder of Veniſon roſted, 270 
, Sallads boiled. 27} | 
6 Shoulder of Veal boiled, - 10: 43 
4 Stewed Brath good 276: 
)s Sallad of Salmon. 27 | 
O Shoulder of Mutton with Ovfters ;, 1D, 
2 Stewed sArtichokes. 277 | 
J, Sauce for Fowl, 200: 4 
. Saxce for Partridges, ib.. i 
2 Sauce for Dnais, 231 
4. [JO Pre, 29} 
» Shaking Pudding, 2:94 
5 Stone Cream. 296 
6 Snow Cream, 2 297 
9 Suſſex Pancake. 3 OL 
5 Snow and Ice. 30? 
2 Sallad 1 Winter 304. 
4 Sallad in Winter, ib. 
), Sorrel Sops. Jo5 
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T. 
O boil a Teal er Wigeon, 
Tarkey biked. 
Trout ſtewed | 
Toafſts of Veal fried. 
T arts of ſeveral Sweet-meats, 
Treacle Wine, 
V. 
Emſon baked to keep, 
Umble Pies, 
Veal [moored, 
Veal roſled with farcing herbs. 
Veal fried. 
Veniſon Paſty. 
in de Moloſſo. 
W. 
WAY Hhite Broth with Meat. 


Whit a Broth withont Meat. 


1b te Pot. 
Whiting: baled. 
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Poſtſcript. 
JOw o00d Readers, 


+ here are three hun- 
dred and ten choice R e- 
ceipts added for a Second 
Part of - the Queen like 
Cloſet, and you may,I am 
ſure, make many more of 
them if you obſerve how 
many [ have taught in 
one; if Ihad not taken 
that courſe, only for bre- 
vity ſake, & thatit might 


nor 


not betedious and imper- 
tinent to you, 1 might 
have enlarged this Vo- 


lume very much, 
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Theſe things following are ſold by 
Richard Lowndes Book-ſeller, at 
the White-Lion 1n Duck: Lane near 
VWeit-Smithfield. 


\_ _Cordial Powder, which doth infalli- 
/"\ bly Cure the &ickers in Children, and 
cauſeth an eafte production of Teeth. 

Dr. L voxel Lack yer's Univerſal Pill, cu- 

ring any Diſeaſe curable by Phytick , it 

F operates gently and ſafely, 1t being very 

amicable to Nature in puritying the whole 

Body throughout, and then ſubduing all 

Diſeaſes, whether interna] or external, as 

hath been experimented by perſons ot all 

ſorts and ſexes, both young and old, with 
admirable ſuccels. 

Mr. Matthew his Diaphoretick and Diu- 
retick Pill, purging by Swear and Urine : 
This Pill being compoſed of Simples of a 
very powerful operation, purged from thcir 
churliſh and malignant quality by an exce1- 
lent Balſam of long preparation, 15 by :t 

' made fo amicable to Nature , that it hath 
upon ample experience been found efteRual 


for curing all common Diſeaſes. 
Mr, 
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THINGS fold by R. Lowndes. 
Mr. Edmuxd Buckworth's famous Lo- 
2nges, for the Cure of Conſumptions , 
Eaarchee Aſthma's, Phtilick, and all other 
Diſcaſes incident to the Lungs, Colds new 
and old, Hoarſneſs, Shortneſs of Breath,and 
& Stuffings of the 5: omach ; alſo a ſovereign 
Antidote againſt the Plague, and all other 
contagious Dileaſes. 
he famous Spirit of Salt of the World, 
vel] known for a ſoverei2!2 Remedy againſt 
molt Diſeaſes. Truly and only prepared 
by Corſe TISTY. R hoducanaces, Grecian, Ong 
0! Ii Mai-ſtics Chymilts, 
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